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“The rapidly srowing demand 
for first class Canned Foods 
in first class condition” 


EOPLE want good food—clean, products at a height that will keep 
wholesome, and appetizing. They approval. 
have learned a whole lot about food 
values in recent years, and more and 
more they demand quality. 


American Can Company under- 
takes to meet customers’ can require- 
ments, as heretofore, with cans that 
That is proved by the prosperity of deliver to the kitchen table the 
the Canned Foods Industry. 1923 quality packed into them. That’s 
was a quality Canned Foods Year, all the can can do—but it’s a lot. 
and a banner year in al- Good cans, good deliveries, 
most every branch of the good closing equipment, 
industry. good service from all the 
many divisions of the 
American Can Company 
—these are our particular 
functions and our chief 
It is up to all of us to main- ATIONAL ChaNERS share in promoting quality 
CONVENTION 
canned foods. 


tain the quality of our marae 
American Can Company will entertain Thursday evening, 
January 24th, at National Canners Association Convention. 


The Housewife is coming 
to trust canned foods, to ap- 
preciate them. 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE , COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


die COMPOUND APPLYING MACHINE aie 
DOUBLE SPINDLE 


Being adjustable for all sizes from 2 to 6 inches in diameter, this double 
machine supplies sufficient compound for any high speed sanitary can making 
line. Ends are stacked in hopper and are fed, coated and discharged without 
handling. ' 

Feeding nozzles are self-clearing, and arranged to apply compound only when 
ends are in proper position. The machine has independent supply to each nozzle 
from separate agitated reservoirs, insuring proper distribution of compound, also 
separate control levers for each slide so that one side can be operated independent 
of the other. Direct connected pressure pump and attachments for one size are 
standard equipment. 

We also manufacture a Dise Dryer to be operated with Coating Machine, which 
’ has sufficient capacity to dry compound for all sizes. 


McDONALD MACHINE CO. 


dle Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. | | 
7600 South Racine Avenue Chicago, IIinois. q 
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This machine will tighten 
30-40 caps a minute 


With this Screw Cap Tight- 
ening Machine you can save 2 
or 3 people—$25 to $40a week. 


It don’t take many weeks of 


such saving to pay for this 
machine. 


Besides—you are assured that 
every cap is tightened right— 
just as tight as you want it. 


_ Write for details. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. 


Take nothing for granted. It might 
prove costly. However. if you grade 
them on the MONITOR, your inspec- 
tion will please you. For you will 
find each pea in its proper grade. No 
loss by the No. 1s going with the larg- 
er orjby other mixing. 


Don’t you want them in their proper 
grades? Well, the MONITOR Pea 
Grader puts them there. naan 


HUNTLEY MFG. CO. Ma 


P. O. Drawer 25 SILVER CREEK, N. Y. Hamilton, Ont. 


KING SPRAGUE CO. 
353 E. 2nd. St., Los Angeles, Cal. 
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All Sizes 


Robins-Becket Can Cleaning Machine. Retorts 


CRATES 


CANNING 
MACHINERY 
For all purposes. 


This illustrates the Double Machine for cleaning tops and bottoms and bodies. 


We also make a Single Machi 


for cleaning tops and bottoms. Cleans cans from Flats to No. 10s, 


The National Tomato Peeling Machinewill be exhibited at Buffalo. 


A. K. Robins & Co. Baltimore, Maryland 


1924 MODEL 
HANSEN PEA AND BEAN FILLER 


1—All undesirable features of the old Hansen have been eliminated. 


2—It has only one-half the gears, one-half the shafts, one-half the clutches, 
one-third the brackets or supports, and occupies only about one-half the floor 
space of any other filler on the market. 


3—It has no brine tank, no float valve, no stuffing boxes, no hopper agitator 
and no funnel rubber. 


4—It has eliminated all waste, for it is impossible to overflow the can. It has 
no brine tank to overflow. It stops automatically in case the cans fail to 
reach the filler. The mixing head and plates are entirely enclosed, making 
it impossible for brine to escape should the plates become damaged or cut. 


5—It is the only filler that complies with the laws of sanitation, because it can be taken apart and really clean- 
ed. Besides, the brine isnot exposed in any way to flies or dirt, because the briner encloses the brine instead 
of being surrounded by brine in an open tank. 


Send for Catalog and Complete Information. 


Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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-No. 116 Pea Cleaner 


Capacity equal to two viners, or 20,000 
cans per day. Highly satisfactory in 
viner shed, or for re-grading and re-clean- 
ing after large grader. 

Price, with 3-step Fan Pulleys. ....$145.000 


Net F. O. B. Saginaw 
With Variable Air Regulator, $195.00 


Canners’ Picking Table 
13 feet long, with white endless belt 26 
inches Wide, equipped with single drive 
pulley and clutch 


Net F. O. B. Saginaw 
Prices on special lengths upon application 


Sanitary Conveyor 


This is one of the great- 
estlabor saving devices 
ever usedin a canning 
factory. It is perfect 
in operation and res- 
sults and suitable in 
any place where acon- 
veyor for peas, lima 
beans, etc., is required. 


The Buckets are hooked to- | 
gether and therefore continu- 
ous. They are rounded in bot- 
tom and discharge perfectly. 
Built in two sizes; five inch 
buckets will carry the peasfrom 
two viners. 


Ten inch buckets carry the peas 
from four viners or 40,000 cans 
per day. 


Price of Conveyor, [5 feet long | 


over all, with Hopper and Clutch 
Pulley as shown in cut: 


With 5 inch buckets....... $125.00 
With 10 inch buckets 


Complete Canning Machinery Catalog on Request 


A. T. FERRELL & COMPANY 


SAGINAW, W. S., MICHIGAN 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TraDE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGH, Editor. 


THE CANNING TRaDE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, $3.00 
Canada, $4.01 
Foreign $5.00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTes—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, M 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIAL 


HE CANNED FOODS EXHIBIT AT BUFFALO 
‘a —In past years, we used to beg and urge and 
exhort—not to say threaten—the canners to p2- 
tronize the canned foods exhibits at the annual Conven- 
tions; to bring out their goods, place them before the 
eager public and let them eat and be convinced, and 
that the canners might be proud of their handiwork. 
But if we had been bushwhackers in the jungles of Af- 
rica the moving picture men would not have gotten a 
single “shot” at any kind of a wild beast from our 
beatings. After all the pleadings and explanations, not 
a canner stirred, except those who did not need such 
urging, but had seen the great value of the project as 
soon as it was announced, and determined upon taking 
advantage of it. At the recent great show in Atlantic 
City, for instance, how many individual canners were 
represented? There were some Association shows, 
one or two great companies, and a canner or two. Not 
much of a harvest for all the ballyhooing that was done 
to “get them out.” And lest we be misunderstood, let 
us hasten to add that we were not the only ones trying 
to get them out; every other journal and an intense 
campaign by the Associations added their voices to the 
appeal. So the glory of the failure is not all ours. 
This time, for the Buffalo Canned Foods Exhibit, 
the industry was told plainly about the proposition, and 
the matter let rest there—and it would seem the Show 
is going to be the greatest ever put on! It is promised 
that the Buffalo housekeepers will be shown all manner 
of canned foods, packed in all sections of the globe, and 
in a most lavish and attractive form. The wink and 
the nod did what the hulabaloo could not do. All the 
better, for the one thing that is all-important is that 
the full line of canned foods be shown to the world at 
this Annual Convention, when the world turns its eyes 
upon canned foods. If you have not sent your goods 
you are out of luck, and the conclusion can only be 
drawn that you are not very proud of your goods, cr 
that you do not recognize the value of popularity; that 
is that you cannot, as yet, see beyond the wholesaler 
who buys your goods. If you belong to an Association 


which will include your goods in the display, and that 
Association has planned its exhibit to make people 
know your goods, then you are exhibiting and making 
the right effort. 


O WE NEED THE NAME ON THE LABEL?— 
Here is a letter from a man residing in the heart 
of the Peninsula—over on the ‘Shore—where 

canning has been known to every inhabitant since his 
infancy ; a lawyer, and therefore a more than ordinar- 
ily well-read man, and wide awake. And yet he writes 
us to ask how tc buy canned foods of the kind he wants. 
“T am anxious to get in touch with the canner 
who used to put up Farens’ Sifted Peas, and also 
with Burnham & Morrell, who used to have pork 
and beans, fine Maine corn, &c. When I go to buy 
from grocers in Philadelphia and Baltimore, I find 
that they put up such vegetables under their own 
names and sell them. Such as ‘Amchat,’ which 
stands for ‘Acker Merrill & Condit.’ Others use 
J & S, which stands for Jordan Stabler Co. 

I want to find someone who sells under the 
true names the vegetables canned by the firms 
from whom I used to purchase three or four years 
ago. Having gotten stuck two or three times, I 
want to see if I cannot get what I want. If you 
will give me the address per the enclosed stamped 
envelope, I shall greatly appreciate it.” 

His appeal is particularly for the name on the 
label, but it is also an appeal for a more intelligent 
label. The two things, of course, go hand in hand. 
There can be no doubt as to the necessity of a vast im- 
provement in the wording on the label, and the whole 
industry is coming to see this, and it will be done, as 
some are now striving to do it. They will just as ar- 
dently advocate their names upon the label when they 
become aware of all that this means, and overcome 
their slight hesitation caused by the fact that some of 
their goods are not such as they would wish their name 
to appear upon. But there is the very reason why 


their name should be on the label. 

The use of the jobber’s label grew to the size it is 
today because of the lack of marketing ability on the 
part of the canning industry as a whole; and it is not 
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true of canned foods, as it is of many other items, that 
the only goods put out under another’s label are those 
which the manufacturer knew were not up to his 
standard. That is a custom in other lines where they 
have off-grades or goods that have not turned out up 
to the standard of the house, the house will not per- 
mit its name to go on them, and they are sold, un- 
marked, to a class of buyers who take such goods and 
find a market for them. If the law makers took a can- 
vas of the consumers they would find that that is the 
opinion held by the majority; that it is popular belief 
that goods put out under some other label are the goods 
which the manufacturer would not put his name upon. 
It would be unfair to bring that judgment upon canned 
foods sold under the jobber’s or distributor’s label, but 
the danger is there, nevertheless. In the aggitation 
before the public on this statement to the Pure Food 
Law, certainly the public will be puzzled to know why 
the distributor objects to the name of the manufac- 
turer upon the label, alongside of his own, if the man- 
ufacturer is a reputable one. And failing a suitable 
explanation, they will conclude that the maker of the 
article is not one of whom the distributor is proud, and 
therefore that the goods are questionable. On the 
other hand, if the canners do not back this effort for 
the amendment, to the man, they will lay themselves 
open to this same accusation. A father who is ashamed 
of his children has no standing in the eyes of the world, 
and should have none. The lawmakers are presumed 
to be business men, and they cannot but wonder if the 
canners are not eager seekers for this amendment. The 
canners have not saught this on their own account; it 
has been brought about, as we before stated, because 
the Pure Food authorities need it in the enforcement 
of their laws. Many States have such a requirement 
in their State laws, and now the time has come for the 
National law to contain this requirement, and it is 
backed by a host of food manufacturers, and the can- 
ners must fall into step or be misjudged. This amend- 
ment to the law is needed and needed badly. 


Try the effect upon yourself and see the result. 
Suppose your dealer offered you a shoe or a hat or any 
other needed article, and said, “This is a Douglas or a 
Hannan shoe, or a Stetson or a Knox hat made for us 
and which we sell over our own name or label.” Could 
you buy it with the same confidence that you would 
if it contained the name of the maker, together with 
the name of the dealer, if he choosed? You could not 
keep a doubt from rising in your mind to save your 
* life. Business men do not share their “good-will” with 
others; they guard it most diligently, value it in dollars 
and cents, and consider it one of their best assets. And 
so it is, except with canners who seem to delight in 
sharing it with any jobber who will take it. Here is 
good work for the Buffalo Convention. And it will not 
be the first time that the canners have gone on record 
for a law compelling the name on the label. The Na- 
tional Canners’ Association passed such a resolution, 
unanimously, at the Milwaukee Convention. But the 


time was not ripe then, and the jobbers had to be molli- 
fied! There is no thought of antagonism to the jobber 
now. The canners in repassing this unanimous resolu- 
tion will simply be acceding to popular request, as ex- 
pressed by other food trades, and asking for only their 


just dues. It is going to be done and the canners must 
do their share. 


January 7, 1924 


SUGGESTION ALL CANNERS SHOULD TAKE 
A —President W. H. Kilian, of the Canned Goods 
Exchange, in extending New Year’s greetings 
to members, voiced a sentiment well worth careful con- 
sideration and due digestion to every canner in the bus- 
iness. What President Kilian applies to the canners of 
the Exchange, applies just as forcibly to every canner 
in his State or local or National Association, and he 
puts it so pointedly and so well that we are going to 
reproduce it herewith. Take it and read and heed 
this excellent advice: 


“To merely extend the wish for ‘A Prosperous 
New Year’ is a very fine sentiment, but it is too 
often but a stock phrase, with wish and accept- 
ance entirely mechanical. 


This thought impresses me while I write this 
to extend to the members of the Exchange my 
sincere wish for their prosperity in the coming 
year. 

I am mindful of some opportunities in 1923 
which might have afforded increased prosperity, 
had they not been wasted through the lack of the 
spirit of co-operation. 

Just a week ago a special meeting of canner 
members, called to consider so important a matter 
as the pending question of Swell Allowance, found 
more than two-thirds of the canners CONSPIC- 
UOUS by their ABSENCE. 

The Baltimore Canned Goods Exchange, I be- 
lieve, holds the distinction of being the oldest can- 
ner association in the United States. It is said of 
some things that ‘they improve with age,’ while 
others ‘petrify’ and become merely ‘monuments of 
the past.’ 


I make bold to ask YOU, fellow-member, to 
which class do you think the Exchange now be- 
longs? 


And in whatever class you conclude it to be, 
what part have YOU taken in establishing it in 
that position? 


The field of opportunity for the canning indus- 
try, right here among us, is full of possibilities, 
but that field is also full of weeds, too full for just 
a few pairs of hands to attempt to weed out. 


To clear it out and make it more productive 
for good for the 1924 season needs—just that extra 
part which YOU can take. Your counsel and inter- 
est in the several important matters and many. 
minor ones that exist. 


In thus prefacing my wish to the members for 
a Prosperous New Year, I ask that the above re- 
marks be taken seriously and with the sincerity 
with which they are made. 

1924 can be made just as much better than 
‘luck and nature’ will actually endow it—as YOU 
care to have it—and as YOU lend your good offices 
to the accomplishment. 


W. H. KILIAN, President.” 


»'To Save Money See the 


“Wanted & For Sale” Ads 
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“BLISS-PACIFIC” No. 81 Double Seamer 


One Sealer 
to a Filler 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. Xx works BROOKLYN, N. Y., U.S. A. 


SALES _ DETROIT CLEVELAND CHICAGO PITTSBURGH ST LOUIS BUFFALO 
OFFICES { Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Nerd AVEN 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 


SPOT OR 1923 CROP SEEDS 


We have for spot delivery, a few Alaskas, Green 

Admirals. These are all short. 

Sweet Corn is short. We still have some however. 
Write us for prices. 


We also have the following for spot delivery—— 
Peas Okra Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 

Dwarf Lima Beans 


Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 
When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our | 39th 


year in the business. 
D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


THE LANDRETH Business Established 1784 
139 years in the Seed Business. 
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BUFFALO CONVENTION NEWS 
‘ANNUAL CONVENTION, WEEK OF JANUARY 2lst, 1924 


National Canners Association—Canning Machinery & Supplies Association 


N ’ National Food Brokers Association 


NATIONAL CANNERS 
oSONVENTION | 
JANUARY 2i 19? 


BIG MACHINERY EXHIBITION 


BIG CANNED FOODS DISPLAY 


EVERYBODY WANTED———EVERYBODY WELCOME 


Record Attendance Expected—Judging from ad- 
vance hotel reservations, the Seventeenth Annual meet- 
ing of the National Canners Association, to be held at 
Buffalo the week of January 21, will set a new record 
tor attendance. The Canning Machinery and Supplies 
Association, and the National Food Brokers Association, 
will assemble at the same time. President James A. 
Anderson, of the National Canners Association, has 
coined a new slogan for the Convention this year, which 
is, “Come Sunday, and Stay until Saturday”. 

A particularly attractive program of speakers has 
been arranged and this will be announced at an early 
date. It is expected that there will be an exhibition 
with the United States Department of Agriculture. 

The exhibit of the Canning Machinery and Supplies 
Association will be housed and amply cared for in the 
Broadway Auditorium. 


Elmwood Music Hall, where Canned Food Show will be held. 


The Canned Foods Exhibit—Plans are being made 
for a real food exhibit at Buffalo next January, during 
Convention week. Eight State associations have made 
application for space, and in addition, many members 
of the National Canners Association are also arranging 
to exhibit their products. 


Evidence of the interest that is being taken in the 
exhibit is the fact that the Canning Machinery and 
Supplies Association have advanced the idea that in 
addition to showing the public how to close the can, 
the consumer might be even more interested in learning 
how to open the can—not as the can is opened in hotels 
and restaurants, but in the private home. Accordingly, 
it is just possible that types of these can openers may 


be demonstrated, and a feature made of these demon- 
strations. 


An idea of the size of the exhibit at Buffalo may be 
gained from the fact that it is proposed to distribute 
at least one hundred thousand complimentary tickets of 
admission, through the retail grocers, to the people of 
Buffalo, now a city of over half a million population. 

As at Louisville, and by way of tying up with the 
Canned Foods Exhibit, Canned Foods Week will be held 
in Buffalo at the time of the Convention. 


Lafayette Square the center of down town Buffalo. 


Railroads Grant Reduced Rates—Reduced rates to 
members and department members of their families of 
a fare and a half for the round trip to the Buffalo Con- 
vention have been requested of the various passenger 
associations, and at this writing havevbeen granted by 
the Trunk Line Association, Central Passenger Associa- 
otin, the Southeastern Passenger Association, The 
Transcontinental Passenger Association, and the West- 
ern Passenger Association. It is expected the other 
passenger associations will grant this request. 

-- To secure the benefit of these rates, members of 
the National Canners Association should write the Sec- 
retary’s office at Washington for the number of cer- 


tificates required, as tickets can only be purchased on 
presentation of a certificate. 


The Canned Goods Exchange Special Train—The 
Canned Goods Exchange of Baltimore will run a spe- 
cial DAYLIGHT train to the Buffalo Convention, leav- 
ing Baltimore, Union Station (Penna. R. R.), 8.15 Sun- 
day morning, January 20th, arriving at destination 
7.30 the evening of the same day. 

The train will consist of parlor cars, each car ac- 
commodating about thirty persons, including one draw- 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2 1b. .cans, 
Conceded to be the best; hundreds inused. Double 
theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


ZASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 
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Corragated Fibre 
Jor CANNED FOODS 


GTACK them twenty. high. 


in the warehouse without,‘ 


fear of collapse or crush—sub- 
ject them to rough handling 
and heavy falls—put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed | 
and Shipped. And they cost 
much less to buy and use. 
Write for FREE CANNERS'’ 


BOOKLET and let us quote 
you prices on these better boxes 


The Hinde & Dauch Paper Co.. 
Member Canning Machinery & Supplies Assn. 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; a 
Toronto, King Street Subway and Hanna Avenu 


“We. excel 


in‘Designs 
of Artigtic erit 


are the Highes est Standard 
for Commnyereial Value. 


Ask for our Superior Line for your = aS Grade. 


Stecher Lithographic ©. 
Rochester, NY. 


Our Labels 


“@ 


> 


Shipping Boxes 


: 
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ing room to the car, and with dining-room service, table 
dhote luncheon at $1.25 and table d’hote dinner at 
$1.50. 

The one-way fare to Buffalo is $14.27, which will 
make the round-trip fare on the “one-and-a-half-rate 
plan” $21.41, plus parlor-car seat at $3.00 per person 
one way, making a total of $24.41 for round-trip rail- 
road fare, and including Pullman charge from Balti- 
more to Buffalo. 

There will be a drawing room to each car, cost of 
which is $15.00, and in which five persons can be ac- 
commodated. 

It will not be necessary for the members of the 
party to secure the Identification Certificate — your 
committee will attend to the certificate, and will also 
deliver to you while en route to Baltimore the return 
railroad ticket, which can be used up until February 
Ist, 1924. 

We are given the following information by W. T. 
Buckley, Convention Manager, for the benefit of those 
whose hotel reservations are to date Monday, January 
21st, and who, of course, will require reservations for 
Sunday in event of joining our special train party: 

Buffalo hotels will move reservations one day 
ahead, providing the delegate advises his respect- 
ive hotel within several days prior to opening of © 
the Conventicn. Of course, the sooner you pass 
this information along to the hotel, the better it 
will be for all concerned. 

If you intend joining the party, kindly send check 
at once for $24.41, as per above information, and 
should you prefer being placed in a car with any partic- 
ular friend or friends, the committee will be glad to 
accommodate you, providing the request is made with- 
in a reasonable time. ; 

Do not forget to send check with reservation, and 
‘please do so as promptly as possible. 

Send reservations to Robt. A. Sindall, 116 Mar- 
ket Place, Baltimore. 


CANNERS TO SEE A ROUND SQUARE AT BUFFALO 
CONVENTION 


HIS is Niagara Square—the only round square in Buf- 
| falo!” shouts the youthful crier on the big sight-seeing 
ear that carries its load of curious visitors from one 
point of interest to another in Buffalo. 
And here once stood the splendid mansion of Millard Fill- 
more, the Thirteenth President of the United States. 
* 


In the center of the Square stands a stately obelisk—a trib- 

_ ute to the memory of William McKinley, whose assassination in 

1901 at the Pan American Exposition is the one bitter memory 

of that great fair. i 
* * 

Today much of the space which once was a fairyland of 
beautiful exposition buildings is filled with comfortable homes. 
And still another part of the land is occupied by the great Pierce 
Arrow plant. 

* * 

Not infrequently do home builders in this section dig up a 
plaster arm or hand which perhaps once graced some muse of 
art at the entrance of an exposition building. 

a * 


The building which contained the exhibit of New York State 
during the exposition is now the Buffalo Historical Building, a 
chaste piece of marble architecture filled with thousands of in- 
teresting historical relics. 

* * 

Indeed, Buffalo is alive with these stirring landmarks, part 
of a dramatic past. So, no visitor need have a minute’s unused 
time on his hands. And, if he tires of romance, he will find the 
practical side amply provided for in lectures and exhibits at the 
Pure Food and Canning Machinery Shows. 
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A strong appeal is being broadcasted to every canner to 
bring his wife and family. Provision is being made to give the 
ladies a wonderful time. There will be numerous luncheons, 
dinner parties and dances, and theatres are close at hand for the 
devotees of the stage. 

* * * 


As an added point of service, a transportation committee 
has been appointed to see that proper accommodations are pro- 
vided for all return journeys. 


INCREASED BROKERAGE ON BEANS 


By Paul Fishback, 
Secretary of the National Food Brokers’ Association. 


HE Association has been interesting itself for some time 
in behalf of its members in an improvement in the rate of 
brokerage paid for the sale of beans. There has been 
justified complaint that the rate paid by most bean shippers has 
been so low as to render inadequate compensation for the time 
and effort, to say nothing of the expense involved in selling 
beans. New York State bean shippers have been paying 10 cents 
per bag brokerage for some time. The matter was presented 
to the Michigan Bean Jobbers’ Association last winter and again 
this fall, but the Michigan people claim that the present rate is 
the highest that can be paid. 

Efforts have been made to procure a better condition among 
the members of the California Bean Dealers’ Association and 
the Rocky Mountain Bean Dealers’ Association. At a recent 
meeting of the California Association the matter was discussed, 
and the rate of brokerage on California beans increased*to 8 
cents per 100 pounds on all small beans and 10 cents per 100 
pounds on limas. The following extract from a circular letter 
mailed recently by one of the members of the California Asso- 
ciation to his brokers explains the situation: 

“The much-talked-of advance in brokerage has 
finally reached the point where we can now assure you 
that after January 1 the brokerage will be eight cents 
(8c) per 100 pounds on all small beans and ten cents 
(10c) per 100 pounds on limas and baby limas in straight 
and mixed cars. 

“We realized for a long time that the small brok- 
erage paid on California beans was no incentive for the 
broker to devote much of his time to selling beans, espe- 
cially when other commodities were more profitable to 
handle. We have worked hard for this advance, and we 
hope you will now find it to your interest to work the 
bean trade more consistently. More orders mean more 
money for both of us.” 

If our members who sell Michigan and Rocky Mountain 
beans will remind their principals of the truth of the statements 
in that paragraph immediately foregoing, at the same time call- 
ing attention to the fact that there has been an increase In the 
California rate, the effect should be beneficial. 


JOSEPH B. HANWAY DIES 


Joseph B. Hanway, widely known throughout Bal- 
timore and Harford counties, died December 28th at 
the home of his nephew, Edgar S. Rouse, in the Pres- 
ton Apartments. He was 84 years old. 


Mr. Hanway, whose hcme was at Joppa, Md., was 
one of the pioneers in the canning industry. He later 
became interested in the fertilizer business and was 
vice-president of the Miller Fertilizer Company up to 
the time of his retirement from active business. He 
was a director of the Second: National Bank of Belair 
and the Mutual Fire Insurance Company in Harford 
County and a member of Mount Ararat Lodge of Ma- 
sons, Belair. His wife, who was Miss Sarah E. Rouse, 
died three years ago. He is survived by a brother, B. 
Frank Hanway, of Harford county.. 


Funeral services were held at Mr. Rouse’s home by 
the Rev. Dr. Harris E. Kirk, pastor of Franklin Street 
Presbyterian Church. Burial was at Abingdon, Har- 
ford county. 
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Sanitary Cans for 192 


i is not too early for Canners whose contracts are 
expiring this year to be considering the question 
of their Source of Supply for 1924. 


There are many reasons why our proposition should 
be analyzed: 


Reliability of Service, 
Unsurpassed Closing Machine Equipment, 
General Responsibilty. 


Southern Can Company 


Baltimore, Maryland 


NEW YORK OFFICE: 17 Battery Place. 
Manufacturer of newly developed ‘‘SOCOCAN’”’ for Coffee, Peanut Butter, Lard Substitutes, Dry Milk, etc. 


Who Pays the Bill — 


When your swell loss runs 


as high as 1-2 of |”. 


One can in 200 — Not much we can hear 
you say ? 

Only about 200 cases to the average pack 
of 40,000 cases. 


The TROYER-FOX Non Spill Closing 
Machine, with its seaming roll adjustment 


holding over long periods of time, = 
practically eliminate this loss. 


SEATTLE-ASTORIA IRON WORKS 2 MYRTLE. STREET 


SEATTLE, U. S. A 
Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


J. L. COLLINS R. E. FAIRBANKS GEO. DOWSING THE HL S. GRAY CO., 
112 Marleet Street 504 Wrigley Bldg. Metropolitan Bidg., 832 Fort St., 
San Francisco, Cal. 400 N. Michigan Ave., Chicago, ‘Ill. Sydney, N. S. W. Honolulu, T, H. 
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Department Raw Products 


“Quality’”’ cannot be producedin the can unléss quality products are produced on the farm. 

This Department will, therefore, seek the best thoughts of the country on better crops, and 
how to produce them, and ways and means of combating the enemies of such crops. 

The assistance of all agricultural experts is sought and heartly invited, a way offered them 
here to reach the entire canning industry of all States; and we likewise extend to all our readers 
an invitation to explain their troubles and ask remedies. And by all means let those who have 
devised ways or descovered remedies give the benefit of their experience to those less fortunate. 

“‘Quality’’ canned foods can only be attained by the co-operation of all canners towards the 


production of quality crops. 


PAPER MULCH INVENTION BOON TO CROPS 


The use of the Paper Mulch on many canners crops 
is beginning to be investigated, because is seems to hold 
out wonderful possibilities. The following article from 
the Los Angles’ Times of recent date will be found 
very intersting. 


Charles F. Eckart, styled the “Burbank of the 
Hawaiian Islands,” whose patented idea of applying 
prepared roofing paper as a mulch in pineapple fields, 
to increase crop production, spread over the world al- 
most as fast as the paper mulch spread, over the island 
plantations when its efficacy was determined, arrived in 
Los Angeles yesterday from the East, enroute to his 
home in Honolulu. 

Today, the name of Charles F. Eckart is being 
written in large type into the history of agriculture and 
in a few years to come, the date of this discovery will 
be used to reckon the new era of intensive cultivation 
for pineapples, tobacco, cantaloupes, tomatoes, cabbage, 
sugar cane, and varied other crops which are increased 
from 35 to 50 per cent through the use of paper mulch. 
° Miles of Paper—So practical were the first experi- 
ments with the Eckart process in the Hawaiian pine- 
apple fields, that the planters last year laid 4261 miles 
of paper strips, three feet in width and from one six- 
teenth to one thirty-second of an inch in thickness, at 
a total cost of approximately $250.000. Producers of 
sungrown Sumatra tobacco in Florida began using the 
paper in this manner in 1922 and found that it increased 
their yield 40 to 55 per cent. 

Experiments with California tomatoes, resulted in 
an increased production raging from 55 to 168 per cent. 
Strawberry growers in Louisiana and California pro- 
duced from 25 to 75 per cent more berries and noted an 
increase of 50 per cent in size. 

Cantalope producers in the Imperial Valley and 
growers of blackberries, raspberries, loganberries and 
similar small fruits are experimenting this year and the 
small area devoted to tests during the past year, gave 
indications that the increase in the yield would be 
approximately as great as in the strawberries. 

Pioneer Contract—Eckart is in Los Angles to con- 
fer with officials of the Pioneer Paper Company, who are 
licensees under his patent. The new $1,250,000 Pion- 
eer plant in Vernon has already begun to turn out mulch 
paper, composed of felt saturated with asphalt, to meet 
the requirements of growing conditions in California 
fields. According to William Henry, vice-president and 
general manager of the Pioneer Paper Company, many 
shipments of Pioneer mulch paper, to be applied in 
accordance with the Eckart process, have been shipped 
to various points in the State, to be experimented with, 
for various crops. 


The Eckart patent, is for the idea alone. He does 
not manufacture the prepared roofing paper mulch, nor 
sell it, nor apply it on the fields. He conceived the idea, 
tested it thoroughly and found that it was highly 
successful. Now Mr. Eckart holds the patent for the 
idea and each prepared roofing manufacturer, who he 
licenses, can sell prepared roofing paper for mulching 
purposes, only by paying to Mr. Eckart, a substantial 
royalty. 

Aids Producers—“During this trip across the 
United States and back,” declared Mr. Eckart yesterday, 
“T have paid particular attention to the manufacturers 
who are already selling mulch under license. Although 
experiments have been made for practically all crops, 
manufacturers are working with university experts and 
farmers to make the final test of the mulch process 
under conditions peculiar and local to their territory, in 
order to establish once and for all, the efficacy of the 
plan specifically in each locality. 

“The purpose of this trip, was to assist in this work 
and to aid the manufacturer and sales agents of the 
manufacturer, to get under way. However, in every 
city that I visited, throughout the East, I was besieged 
by roofing manufacturers for licenses. 


“The demand for the mulch has spread around the 
world. Growers have read of the phenomenal crop in- 
crease which has invariably resulted from the appli- 
cation of the mulching paper and as the cost is small 
per acre, and the roofing paper is strudy and lasts for 
several seasons, the expense is considered insignificant, 
when it is compared with the total gain per acre in 
production.” 

Mulching Process—In explaining the modus oper- 
andi of the mulch idea, Mr. Eckart declared that Ther- 
mo-Gen, which is the patented name applied to the pro- 
cess, promoted the growth of plants chiefly by improv- 
ing the soil conditions with respect to temperature and 
moisture. 

“Tt also checks the growth of weeds,” he said, “pro- 
tects the soil from the compacting action of rains, re- 
duces the leaching of soluble plant foods, reduces the 
requirements for soil stirring implements and therefore 
the damage which they often do to the root system and 
to some of the functioning leaves, increases the layer of 
staple or top soil for the accommodation of the prin- 
cipal feeding roots of the plants by allowing the roots 
to approach nearer the surface, increases the thickness 
of the soil stratum in which the bacterial population 
operates and aids in other ways.” 

The Pioneer Paper Company is planning a campaign 
in California to inform the growers of the tests con- 
ducted and the benefits to be derived from the use of 
the Eckart process, according to Willis G. Hunt, presi- 
dent of the company. 
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QUALITY. 


The consistent use of 


Sanitary 
Cleaner and Cleanser 


by a rapidly increasing number of canners confirms the belief that canners are quick 
to recognize quality, efficiency, economy and service. 


This cleaner, because it is peculiarly adapted to the needs of the canning trade, not 
only cleans clean, but it also sweetens and purifies everything it cleans. It guarantees 
also containers faultlessly clean and rinses so easily and freely that preventable causes of 

‘‘flats’’ are entirely removed. It will maintain your eqipment in a 
fresh, wholesome, sanitary condition and will do this at the lowest cost. 
It has a use in every department of the cannery. 


Order from Your Supply House. 
It Cleans Clean. 


Indian in circle 


sieliaditines The J. B. Ford Co. Sole Mnfrs. Wyandotte, Mich, 


ESTABLISHED 1856 


A 0 PHIL EM Canners Write or phone us—Plaza 3464-3463. Your offerings 


5 +: MANUFACTU Howard E. Jones & Company 
CA N N. E R. 406 Water Street, 


Cor. Custom House Avenue 
ANIVES -APRONS-AND Brokers CANNED FOODS 
SUPPLIES BALTIMORE, MARYLAND 


% 


The New KYLER BOXER. 


A machine, simple in construction, positive in action, which takes the cans 
from the Labeler — or Automatic Cooker — as fast as “~- come and 

laces them in the cases without injuring the cans or Labels. Sturdily 
bail to last a lifetime; all metal — operates either by foot or hand — both 
furnished with all machines — always on the job. 


PERRYMAN, MD., December 7, 1923 
We just want to write} you in regards to the splendid success we had with your 
boxing machine this year. It cased three thousand cases per day for us for forty- 
two days. I do not think welost a minute's time with it during the entire season. 
I would say it was one hundred percent _ perfect. 
Yours truly, F. O. Mitchell & Bro. 
WILL BE EXHIBITED AT BUFFALO 
Manufactured and Sold by 


Westminster Machine Works 


Patent Pending Westminster, Md. 


RALEONA 
| 
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“When the growers are convinced through results 
of official experiments, and they can see where it in- 
creased production, they will obtain a high percentage 
of gain in net profits through the expenditure necessary 
to apply the paper mulch, I am confident that the 
demand for the product to apply in the Eckart process 
will ‘force’ us: to again expand the Pioneer plant,” 
declared Mr. Hunt. 


TOMATOES CAN BE EATEN, BAVARIAN GER- 
MANS FIND 
Catsup Also Is “Discovered” Down Where Wurzburger 
Flows. 


Wurzburg, Bavaria, Dec. 27.—Tomatoes threaten 
soon to vie for fame with the beer and breweries “down 
where the Wurzburger flows.”” The Germans, prior to 
.1924, scarcely knew what a tomato looked like. But 
people everywhere eat them now in summer and put 
them up for use in winter. The taste for tomatoes was 
cultivated during the war, when food of all kinds was 
scarce and it was “discovered” that tomatoes were 
wholesome and platable and that they were easily 
grown. 


Tomato catsup, too, has become exceedingly popu- 
lar among the Germans, something virtually unknown 
in this country some years ago excepting in the larger 
hotels which catered to American and English travelers. 
Several catsup factories have been built in the vicinity 
of Wurzburg within the past few years—and the 
friend who sent this in from the Philadelphia Record 
of December 28th, added: Probably before long we will 
see “Made in Germany.” 


THE WISCONSIN CANNERS’ SHORT COURSE 
By R. E. Vaughan 


HE Wisconsin Pea Canners’ Association held a 

ii short course at the University of Wisconsin, 

Madison, December 10-15, which was attended 

by over 150 canners. They came from 28 counties of 
the State and a few from neighboring States. 

The afternoon of the first day was given over to 
registration in the office of Secretary W. E. Nicholoy. 
The course proper was conducted at the College of Ag- 
riculture with faculty members from the department 
of Agronomy, Bacteriology, Economic Entomology, 
Plant Pathology and Soils on the special teaching staff. 

Dean Russell welcomed the canners to their first 
short course at the University, and in a few well- 
chosen remarks pointed out some of the milestones 
which canners had passed and had in store for them in 
the future. 

Prof. A. R. Whitson, chairman of the Soils De- 
partment, discussed the origin and types of Wisconsin 
soils and their relation to pea growing. By the aid of 
a soil map, on which was indicated the present loca- 
tions of the pea canning factories, he showed the prob- 


able trend of development on the silt loam and clay 
loam soils of the State. 


The work of developing new strains and varieties 
of peas was presented by Prof. E. J. Delwiche, of the 
Agronomy Department. He showed by example from 
his breeding work at the branch experiment station at 
Ashland how it was possible to combine characters in 
different varieties into a new variety. His new strain, 
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the Horal, is a cross between the Horsford and Alaska 


-and combines with small size and uniformity of ripen- 


ing the very desirable quality of resistance to root rot. 

The course in the afternoon was varied by dividing 
the large group into four small groups and giving them 
laboratory work. One group had a chance to examine 
seed that had been sent in for testing. They discussed 
in detail the vine characteristics of the Hora! and 
insects more particularly pea weevil and aphis and the 
other new selections. Another group examined pea 
predators that feed on these harmful insects. One 
group examined specimens of pea diseases more partic- 
ularly root rot and saw spores of the root fungus swim- 
ming in water. The last group examined soil maps, 
types of soils and studied their water-haldins capacity. 
They also examined the basic fertilizers and made a 
soil acidity test. The groups changed iaboratory work 
each afternoon so that by the end of the course each 
man had an opportunity of coming into close contact 
with the work of the various departments concerned. 

Wednesday morning Prof. R. A. Moore, Chairman 
of the Agronomy Department, gave some of the prin- 
cipals of plant breeding as applied in the production 
of Wisconsin pedigree barley, oats, corn wheat and 
peas. The work in breeding peas was started at Mad- 
ison in 1902 but owing to the ravages of the weevil 
was later transferred to the branch experiment station 
at Ashland. 

Fertilizers in their relation to pea growing were 
discussed by Prof. F. L. Musback, of the Soils Depart- 
ment. He brought out the fact that peas required a 
high content of available line. In tests with commer- 
cial fertilizers applications of acid phosphate at the 
rate of 300 pounds per acre gave the most profitable 
returns. In regard to rotation of crops the fact was 
brought out that there were many good rotations 
which could be followed. The main thing was not to 
have two cultivated crops following each other, and 
to have at least three and preferably four years between 
crops of peas. 

The state seed law was explained by Prof. A. L. 
Stone of the State Department of Agriculture. He 
pointed out that when canners purchased seed grown 
outside the state that it was subject to the regulations 
of the federal interstate commerce commission and the 
state law did not apply. However, when the canners 


come to sell such seed to their farmer growers the 


state law did apply. Considerable discussion followed 
regarding the value of the blotter and soil tests of seeds 
and Prof. Stone pointed out that with present funds 
and staff available it would be physically impossible 
to make soil tests even if greenhouse space were 
available. 

The problems in connection with the inoculation of 
pea seed were discussed Thursday morning by Mr. J. 
W. Nelson. Farm Manager of the Rochelle Canneries, 
Rochelle, Ilinois, and Dr. E. B. Fred of the Agricultural 
Bacteriology Department. Mr. Nelson described in 
detail the mechanical operation of their machine for 
inoculating large lots of seed. A pint of liquid inocu- 
lum was allowed to run slowly onto a bushel of seed as 
it was conveyed into a revolving drum about four feet 
wide and ten feet long. The amount of moisture added 
was so small that the seed was ready to sow immedi- 
ately. In fact, Mr. Nelson said they always tried to 
have the seed planted the same day it was inoculated 
thus insuring that the nitrogen fixing bacteria did not 
loose their vitality by drying. 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


Nested Graders 
Collossus Graders 


Pulp Machines 
Pulp Finishers 


Don’t Fail to see Our 


1924 Model New Perfection Pea and Bean Filler 


also our Universal Tomato Filler for Tomatoes, Cut 
String Beans, Apples, Cherries, Beets etc., at the 
Canners Convention in Buffalo January 21st, to 25th. 


Spaces 221 - 222 and 223 


We will have a full line on exhibition including several _ 
new and up-to-date machines. 


Call onus and look them over 


AYARS MACHINE COMPANY rk 


SALEM, NEW JERSEY 


BROWN BOGGS CO. LTD., HAMILTON, ONT., Sole Agents for Canada. 


. 
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Dr. Fred illustrated his remarks with lantern 
slides showing prepararions of the bacteria found in 
the nodules of pea roots and some field results that had 
been obtained in Wisconsin by inoculating seed with 
pure cultures. In regard to supplying the Wisconsin 
canners with pure cultures Dr. Fred stated that plans 
had been made to send out cans of inoculum enough 
for 20 bushels of seed at $2.50 and for 40 bushels at 
$4.50. At this low figure it would not be possible to 
take back any unused culture as had formerly been the 
case when pea cultures had been supplied only in small 
bottles enough for one bushel. 

Following the lectures the meeting adjorned to the 
laboratories of Agricultural Bacteriology where the 
method of making pure cultures of Pea bacteria and 
inoculating seed were demonstrated by Dr. Fred, Prof. 
Hastings and W. H. Wright. 

Friday was pea pest day. Professor J. E. Dudley 
gave a very interesting progress report on the pea 
aphis work which was being carried on jointly by the 
experiment station and the United States Department 
of Agriculture, Bureau of Entomology. The control 
of aphis was shown to be very difficult because of the 
rapidity with which they multiplied. Several kinds 
of contact sprays and dusts were tried for aphis control 
but were found to be of limited value for peas planted 
broadcast. A mechanical apparatus for knocking the 
aphis from the vines gave the best resu'ts last year. 
The machine is known as an aphidozer. Several 


machines will be constructed for experimental use next 


season. 

The pea weevil and predator insects which attack 
aphis were discussed by Professor Fluke. He showed 
that by employing the aphidozer discussed by Dubley 
that the aphis being soft bodied would be easily killed 
while the more resistant lady-bugs, syrphid flies, etc., 
— feed on the lice could be liberated to continue their 
work. 

Pea root rot was discussed by Prof. R. E. Vaughan. 
The necessity for crop rotation was pointed out since 


the fungus most commonly associated with root rot - 


lives in the soil, and may be distributed in soil water 
and on farm tools. 

Professor L. R. Jones, Chairmen of the Plant Path- 
ology Department, was the last speaker in the course. 
He made two suggestions which were left for further 
action by the directors of the Canners Association. 

The first proposition was the creation of a special 
research fund for speeding up the work of maintaining 
and perfect desirable types by levying a tax on every 
bushel of the new Horal strain that should be sold. 
This fund to be administered by the Regents of the 
University thru the Department of Agronomy. This 
point was illustrated by what the National Kraut Pack- 
ers Association is now doing in connection with the 
disease resistant strains of cabbage that have been 
developed by the Plant Pathology Department. 

The second proposition was for a field survey for 
the presence of root rot, insects and possible soil type 
and inocultion to be made by some young man employed 
by the College of Agriculture but financed by the cann- 
ing companies who desired this special service. This 
proposition met with considerable favor and Secretary 
Nicholoy was directed to confer with Professor Jones 
in the near future to work out details of a plan which 
could be presented to group meetings of the canners. 

The Corn section held an adjourned meeting follow- 
ing a get-together supper on Wednesday evening. On 
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Thursday evening a banquet was held at the city Y. M. 
C. A. where all enjoyed a good meal together and listen- 
ed to remarks by Dean Russell, Professor R. A. Moore, 
Mr. Burr, newest member of the Canners Association, 
President Clark and past President Hagemann of the 
Canners Association. 


One of the interesting events of the course was 
the walk over the hill on Thursday noon and assembl- 
ing at the Lincoln monument on the upper campus just 
as classes were dismissed. It was an inspiring sight 
to see the double line of students streaming down the 
hill. President Birge greeted the canners at this time 
and expressed the hope that they would find this short 
course so profitable that they would wish to return to 
the University next year for “post-graduate” work. | 


PROGRESS OF ASSOCIATION WORK IN THE 
NORTHWEST 


By E. M. Burns, Manager 
Northwestern Canners Association 


EVEN short years ago, during the summer of 
S 1916, a scant half dozen Canners met at luncheon 

in Portland, Oregon, having in mind the possibility 
of forming some kind of an association which could 
act for the Canners of Oregon in an attempt, at least, 
to aid in the solution of its problems of a general nature 
which continually develop in any great business, and 
which can be handled only as a general matter. This 
body formed themselves into an association known as 
the Northwest Canners Association, which Associa- 
tion for several years was more or less of a precarious 
matter. However, in the last few years, realizing that 
much could be accomplished by united effort, the Asso- 
ciation has grown rapidly until in the year 1920 it was 
enlarged in scope to take in the State of Washington 
as well as Oregon, so that the Association now has a 
membership of forty six firms, operating a total of sixty 
three fruit and vegetable canning plants in the two 
States; more than two thirds of the total number of 
canneries, and packing approximately eighty percent 
of the total output. 

The Association, during the year 1922, found that 
its task had grown to such an extent that it was neces- 
sary to establish permanent offices in the City of Port- 
land, and, due to the united co-operation of its members, 
the Association has been able to greatly better con- 
ditions having to do with the canning industry; par- 
ticularly in matters pertaining to traffic problems, pub- 
licity, legislative and problems of general interest in 
the matter of canning specifications, general betterment 
of working conditions, the improvement of sanitation, 
and—indeed—all matters of this character. 

Not alone have the member plants been benefitted 
but, as a natural consequence, every Canner, whether 
or not a member, has received untold benefits through 
the efforts of the Association. 

On the question of standardization of pack—the 
Association is putting forth every effort toward this 
end. Strict specifications are issued and every Canner 
is expected to pack strictly in accordance with these 
specifications. It is the object of the Association to so 


educate the Canners in the Northwest that the pack of 
every plant will be as near a standard as is humanly 
possible, so that each can of fruit packed in the North- 
west will be on a par. 
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JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES 


Phones: 
PLAZA 1140 & 4484 


BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President 
Vice-President, 
Treasurer, 
Secretary, 


W. H. Killian. 

C. Burnett Torsch 
Leander Langrall 
William F. Assau. 


COMMITTEES 


Executive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Commitice on Legislation, 
Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe, 
Committee on Agriculture, 


Counsel, 
Chemist, 


Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

W: E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Leroy V. strasburger 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
‘ Fost of Washington St. 
Baltimore Md. 
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In order that there may be no misunderstanding 
as to the proper grading of fruits, annually this Asso- 
ciation conducts an investigation, in the City of Port- 
land, at which time samples are taken from every plant 
in the two States and are examined carefully by most 
competent judges, and the findings of the examination 
are reported in detail to all members of the Association. 
This gives the Canners an opportunity to check up on 
the packs of their competitors, and has had much to do 
with the wonderful increase noted in the standardiza- 
tion of Northwest packs. The task of inspecting the 
hundreds of cans is huge and the investigation lasts 
over a period of days. ; 

While progress has been made in the canning 
industry and a steady increase in production noted, 
with the single exception of the year 1920, which being 
a year of reconstruction and owing to the fact that 
thousands of cases of canned goods were thrown into 
consumption from Army stores, which necessarily slack- 
ened up the pack for that year, nevertheless the indus- 
try is handicapped principally for the want of capital 
to properly function. This does not mean that a great 
deal of assistance has not been given to the industry 
by the financial powers but rather that the importance 
of the industry to the Northwest has not been fully 
appreciated by the financial interests and by the Cham- 
bers of Commerce. 


In order to properly understand the needs of the 
Canner—one should keep firmly in mind the fact that 
canning business is one that requires the keenest fore- 
sight, and also bear in mind the fact that very few 
carloads of straight varieties of one kind of fruit are 
purchased by the jobbing interests. In fact, by far 
the greater part of the canned goods shipments con- 
sists of mixed cars, and in these cars are every variety 
of canned fruits and vegetables packed in the North- 
west, so that the Canner finds it necessary, in the 
Spring before the season is under way, to endeavor to 
secure some future orders that will give him at least 
an insight of the probable requirements of the consum- 
ing public for the ensuing year. Of course, it is impos- 
sible for the Canner to book ahead sufficient business to 
take care of his entire operations but using his future 
orders as a figuring basis, he must so arrange his affairs 
that he will have the necessary diverified pack in order 
to take care of his buyers. Therefore, starting in with 
the gooseberry pack at the first of the year, he must 
proceed through the whole year packing consecutively 
strawberries, rapsberries, loganberries, cherries, pears, 
prunes, plums and finishing up with apples in October. 


Were it possible for the Canner to ship his pack 
as it is produced in the plant, his troubles would not be 
great, but he must be in a position to hold his early 
pack clear through the packing season and into the 
Fall before he is able to clean up on his mixed carloads, 
which means that, in some cases, a period of six months 
elapses before he can realize on his pack. Now—the 
Canner must pay cash for everything for the reason 
that his is a cash basis. It is, of course, well known 
that sugar, one of the chief essentials of the canning 
business is a cash sale; his cans are also cash; his labor, 
of course, is cash; his transportation charges, which 
are heavy, are a cash proposition, and most important 
of all his supply of fruit is handled strictly on a cash 
- basis for the farmer or producer must be taken care 
of—he, in turn, has his problems of paying cash to his 
pickers and other help, so that the canner must have a 
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tremendous line of credit in order to accomodate all of 
these people and himself be able to wait until the Fall 
when he can realize on his shipments. This means that 
for six months in the year everything is being paid out, 
but his returns come very quickly when the packing 
season is over. 

The Northwest Canners Association is putting 
forth every effort to aid in a more liberal financing of 
canners, having in mind these facts, and while it is true, 
as stated before, that the canning industry has grown 
and will continue to grow, it is nevertheless even more 
true that no extraordinary growth in this industry will 
be noted until such a time as the combined interests of 
the Northwest unite in a more liberal financing of this 
great and important industry. 

_The canner is doing his best to aid the small farmer, 
but thus far has had to fight his battles practically 
alone, and while, of course, it is true that the Canner 
needs the Grower and the Grower the Canner, never- 
theless it is also true that the business interests of the 
Northwest need both the Grower and the Canner if the 
entire district is to grow as it should. 


OREGON’S THIRD ANNUAL CANNERS SCHOOL 
February 4-23, 1924 


HE Horticultural Products Section of the Depart- 
ment of Horticulture wishes to announce its 
third annual Canners’ Short Course. Prepara- 

tion has been made to handle a large number of stu- 
dents. A new addition to the Horticultural Products 
Building will house the seaming school of the Amer- 
ican Can Company. The men in and associated with 
the canning industry are urged to spend as much time 
at this school as is convenient. 

The lectures on preparation given by practial men 
are especially adapted to fore-women and others in 
charge of the preparation rooms. All those finding 
time to spend at least a few days here are urged to come. 

The registration fee for students who are residents 
of Oregon is $1.25 with an extra tuition of $7.00 for 
non-residents. Laboratory fees amount to $1.00 for 
each course requiring laboratory work. 


Students registering in the short course may take 
any or all courses if they so desire. Those desiring 
work in seaming only may elect this work and devote 
their entire time to it. 

Double Seaming Course—The seaming machine 
course formerly given at Portland under the direction 
of the American Can Co. has been transferred to this 
school and made part of it. Operations may take this 
course only if they so desire. 

The course in double seaming will cover the care, 
adjustment, and operation of all makes of American 
Can Co. machines only. 


The work presented in this course will be under 
competent men able to present the work in a through 
manner. It will consist of both lecture and laboratory 
work. 

Preparation of Fruits and Vegetables.—This very 
important phase of cannery work is dealt with by 
practical men who have had years of experience in 
canning in the Northwest. The work covers the prep- 


aration, grading, and packing of all fruits and vege- 
tables packed. This course is designed to give the var- 
ious operations and fore-women in charge of prepara- 
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MAX AMS 


CLOSING MACHINES 


for 


Sanitary Cans 


STANDARD OF THE WORLD 


We build a Closing Machine for Every Purpose, 
each one the leader in its class, and a Complete Line 
of Can Making Machines just as good as our Clos- 
ing Machines. 

We are the makers of the famous AMSCAN 
CERTIFIED SEALING FLUID -- THE 
GOLDEN BAND. 


AMS No. 128 Closing Machine 
1923 Model, Patented . 


THE MAX AMS MACHINE COMPANY 
Park New York, N. Y. 


Rochester, N. Y.. 705 Commerce Bldg. 
London, England, 50 & 51 Lime St., E. C. 3 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. | 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Sprague-Sells Blancher 


Four construction points that make the 
Sprague-Sells the Blancher you want: 


1 Cylinder securely fastened to spiral at 
all points. Result—no chance to grind 
and cut peas between spiral and casing. 
Rigid construction insures long life. 
Impossible for casing to crack or split. 


The Washer thal 
your peas. dirt, 
gravel, cinders, nails, ete 
rator that cannot split pem 
the current of Di Wit 


2 Worm and pulley drive. Oil-less roller 
bearings support drum at both ends and 
center. Easiest running Blancher ever 
built. Can easily be turned over with 
one hand. 


they float, while gra 
sinks ‘and is caught ing 
e pan carrying -cifflal 
out easily and quickly fom 
quent dumping. 
Second—Floats 
waste .matter in slow, 
current in which ‘peas’ 


3 Intake and discharge properly designed and balanced. Dis- 
charge mechanism can take peas out faster than intake per- 
mits them to enter. Peas cannot back up through Blancher® 
and spill out at intake end. 


4 With slight changes in feed and discharge mechanism, which 
can be made at any time, Blancher will handle other products, 
such as string beans, spinach, etc. 


The water wheel creates , 

its force for second_opeml 
peas, absolutely clean alam 
conveyor, eleyator or heal 

Write us for, hi 

~ of this novel ' wask 

Our machines are anti 

if hey fail to do 80. 


Sprague-Sells Picking Table 


Sprague-Sells Picking Table 


Illustration shows our metallic apron PickingTable, 
on which the peas are carried in straight rows ‘n 
the depressions so that splits, stones and other 
foreign matter are easily seen and removed. No 
cracks or crevices to accumulate dirt. Easily 
cleaned and sterilized. 

bas We also build rubber belt type tables in any size 

desired. 


PEA CANNING 


This advertisement is published jointly he Peerless Husker Comp! 


’ 
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PEERLESS 


Sprague-Sells Pea Conveyors and Elevators (ciass type) 
The bucket conveyor without a chain 


15 Separator 
a Washer 


Efficient 


s all objectionable matter from 


olits, skins, ‘thistles, weeds, also 
ughly separated. The only Sepa- 


e conveying mearis is 


be mote 
ATION 


thistles, etc. are 

» wormed along surface of water 

peas. are ‘carried slowly 

4 Beene deep in the water cur- 
“rent and into squirrel cage. 


 Third—Squirrel fitted 


wit 
ff 
ong current. Baffle 
the squifrel cage delivers the 
fromi foreign matter to any type 


streams of 


hich will give you all the details 


0 satisfy you—your money back 


com etes washing 


» Inc, Buffalo, N. Y. 


Sprague-Sells Pea Conveyors and Elevators 
(Glass Type) 


Buckets firmly locked together and 
do not separate in passing over 
sprockets so that no matter what 
position buckets are in, peas cannot 
get between them. The only con- 
veyor which positively will not 
crush peas. Special patented 
sprockets insure positive, easy run- 
ning, uniform drive. 

Elevators of this type are replacing 
boots in many plants because they 
really will not break the peas. 


Sprague-Sells Pea Washer 


For the final washing and cooling 
after the blanch. Removes splits. An 
inexpensive machine that gives splen- 
did results. Used by over 90% of the 
quality packers. 

Well built throughout. Smooth sur- 
faces—no pounding of peas. Move- 
ment of peas through washer con- 
trolled by baffle plates to permit max- 
imum treatment by water sprays in 
minimum floor space. 

Pans readily inter- 
changeable, _per- 
mitting use of any 
size perforation. 


Buffalo, N. Y 


Sprague-Sell Pea Washer 
Glass Type) 


THE products of both our factories are sold through the 
General Sales Office in Chicago. We can supply from 
our own plants practically any machine you may need. 

Whenever you are planning any changes or additions to 
your equipment, let us submit a proposal covering your re- 
quirements. When quick action is necessary, telegraph or 
telephone at our expense. 


Sprague- Sells Corporation 


General Sales Office : 
500 N. Dearborn Street, Chicago, Ill. 


FACTORIES : 


Sprague-Sells Corporation 


Peerless Husker Co., Inc. Successors to 


Sprague Canning-Machinery Co. 
Hoopeston, Ill. 


MACHINERY 


and The Sprague-Sells Corporation, Hoopeston, Illinois 


_ 
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tion information necessary to standardize the products 
of our Northewestern canneries. 

Canning Problems.—Discussion of problems aris- 
ing in packing various products will be emphasized. 
The subject of exhausts, processes, cooling, and storing 
are taken up with each product. 

Jelly and Jam Manufacture.—Lectures on the 
principles involved in the manufacture of various jellies 
and jams. Samples will be studied and students have 
an opportunity to make various kinds of jelly in the 
laboratory. 

Fruit and Vegetable Handling and Storage.—A se- 
ries of lectures dealing principally with the various va- 
rieties of fruits and‘ vegetables adaptable to canning. 
The handling and storage are emphasized, as well as the 
new varieties of fruits and vegetables which are show- 
ing oe to be better than some of the varieties now 
used. 

Bacteriology of Canned Foods.—A course of study 
dealing with the micro-organisms found in the canning 
industry. A thorough study of the development and 
control and the relation of the micro-organisms to cur- 
ing, ripening, and preservation of food products. 

Students having had the preliminary work in this 


— will be given advanced study on spoilage prob- 
ems. 


Chemistry of Preserved Foods.—Lectures cover- 
ing the methods of testing, standardizing, and making 
of solutions used in canning will be given. The student 
has the opportunity to learn how to test for alcohol, 
acetic acid, the strength of lye solutions in the labora- 
tory. Simple methods of testing the contents of cans 


January 7, 1924 


for. hydrogen, carbon dioxide, sulfurs, etc., are under- 
taken. Students are requested to ask the instructor 
in this course for methods of testing in which the opera- 
tor is most interested. 

Growers’ Contracts.—Lectures on the essential ele- 
ments of the valid contract with the grower. 

Talks by Prominent Men.—A series of talks by 
prominent men of the Northwest canning industry on 
selling canned products, cannery costs, cannery manage- 
ment, and various other phases of the canning industry. 


THE WORLD TURNING TO CANNING 


Central Canning Company, 
Karwar (India), 
459, Narayan Peth, Poona City 
Dated. 6th Nov., 1923. 


Dear Sir: 


We have great pleasure in writing to you to see if 
you can help us in connection with our work in can- 
ning. It would be better, in the first place, to give you 
some idea about the nature of our work and the diffi- 
culties we have to encounter. 

There is very little of canning done in this coun- 
try. This is mainly due to lack of knowledge of this 
art and want of cans and other accessories required 
for the manufacture. There is also a tendency among 
the Indians not to use any canned foodstuff and very 
few people can afford to do so. 

In all there are four or five canneries in India, all 
of which are conducted on a very small scale. No 


240 North Ashland Avenue 


ONE BLOCK AHEAD 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: “1 find it a great 
advantage to be able to remove the 
automatic feed when I have odda- 
shaped articles to be threaded.’’ 


We make every machine for “can-making.” 


CHICAGO, U. S. A. 


: CAMERON CAN MACHINERY CO. 
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1924 Chili Sauce 
Will be made with the use of 
The Indiana 
Chili Sauce 
Machine 


By the progressive canners of the land. 


A SAVING IN COST 


$2,613,229.59 


has been returned over a period of 
fifteen years, to the Canners who 
have been carrying their fire insur- 
ance with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


For information, write 


LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


We also manufacture and distribute: 


Copper Steam Jacket Kettles 
Kern Lightening Finisher 
Indiana Pulper 


KOOK MORE KOILS 


ANGSENIANE ci ie 


130 E. Georgia St. INDIANAPOLIS, IND. 


ik 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


| 
| 
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AMOUNTING TO 
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| | | Officially endorsed by National Canners Association ae : 


power machinery is used anywhere. They use only 
solder-top cans, made locally. Sanitary cans are now 
not being used anywhere. There are very few places 
where the material to be canned can be had fresh in 
large quantities at a comparatively low price. This is 
why there is greater scope for starting small canneries 
rather than big ones. 


We have started our firm recently and prepare 
only the marginally printed articles at present. We 
also use only solder-top cans, double seamed and sol- 
dered. Mere double-seaming as done here does not 
render them airtight. Neither solder-hemmed caps nor 
capping steels are available here, not to speak of hand- 
capping machines. So our first wants are: 


(1) Solder-hemmed caps to suit can openings of 
carrying diameter, preferably smaller. 


(2) Capping steels to suit the above caps and also 
hand-capping machines. 


If the sanitary cans be found to be cheap enough 
we shall also require hand-sealing machines for such 
cans. We do not know whether we shall be able to 
cperate with these successfully. 


Please supply, therefore, quotations for solder- 
hemmed caps, capping steels, hand-capping machine, 
sanitary cans, hand-closing machines for them and 
samples of solder-hemmed caps and sanitary cans, if 
possible. 


We shall be glad to have any booklets from you 
vin information regarding the use of any of the 
above. 
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Hoping to be excused for the trouble, 
Yours faithfully, 
S. V. CARBOLA, 
For Central Canning Company, 
Karwar. 


P. S.—Kindly inform me as to the prices of crown 
caps and hand-sealing machines for these. I want also 
every detailed information regarding handy capping 
machine and others. Thanking you in anticipation. 


TRADE-MARKS DEPARTMENT 


Conducted by National Trade-Mark Company, 
Washington, D. C. 


The following are trade-mark applications perti- 
nent to our field pending in the United States Patent 
Office which have been passed for publication and are 
in line for early registration unless opposition is filed 
promptly. For further information address National 
Trade-Mark Company, Barrister Building, Washing- 
ton, D. C., trade-mark specialists. 

As, an additional service feature to its readers, 
this journal gladly offers to them an advance search 
free of charge on any mark they may contemplate 
adopting or registering. You may communicate with 
the Editor of this department, or send your inquiry 
direct to the National Trade-Mark Company, stating 
that you are a reader of this journal. 


Dixie’s Best—No. 168,648. Sea Coast Packing 
Co., Seattle, Wash. For canned salmon. 


We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
PEELING TABLES 
PEA WASHERS 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES 


For Milk Packer: 
SWEETENED MILK FILLERS 
EVAPORATED MILK FILLERS 
STERILIZERS 
AUTOMATIC STERILIZERS 
SHAKERS 
AUTOMATIC SHAKERS 
CONTINUOUS SHAKERS 
TRANSFER TABLES 
TRAYS 
TEST STERILIZERS 

ANY SPECIAL 

CANNING MACHINERY 


Berlin 
Quality 
Pays 


A new principle has been brought out in this machine. 
ing a heat balance between the heat absorbed by incoming cans and 
heat slipping from compartment to compartment. 
will of operator. 

VARY TIME OF COOK WITH CONSTANT SPEED 
VARY TEMPERATURES OF COOK WITH CONSTANT SPEED. 


BERLIN CANNING MACHINERY 


(CORPORATE NAME SCHAEFER MFG. CO.) 


Continuous Cooker 
Berlin Continuous Cooker 


By obtain- 


You may at 


Made in four sizes any capacity. 


WORKS 


BERLIN, WIS.. U. S. A. 


| 
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Quick 


Uniform 


Cooks 


Single and 
Variable 
Discharge 


et A-B Cookers and Coolers Eliminate 
Your Cookroom Problems 


Quantity production without the sacrifice of quality—the one 
largely determining profits, the cther reputation—both obtain- 
able to the highest degree only with one method of cooking— 
the dependable A-B way. 
FULL DETAILS UPON REQUEST 
WRITE OUR NEAREST OFFICE 


ANDERSON-BARNGROVER MANUFACTURING CO. 


CALIFORNIA 


BALTIMORE 


SAN JOSE, 


CHICAGO 


PORTLAND 


SAN FRANCISCO 


LOS ANGLES 


. 
: 
CANN ERS 
CONVENTION 
Ge 
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Old Faithful—No. 116,694. H. T. Quinlan & Co., 
St. Paul, Minn. For canned foods, olive oil, powdered 
sugar. 

Plee-Zinc—No. 174,710. H. Traub’s Sons, Savan- 
nah, Ga. For canned tomatoes. 


Icy—No. 182,621. Stuart Packing Corporation, 
Seattle, Wash. For canned salmon. 


Silver Star—No. 182,274. Taiyo Trading Co., Inc., . 


New York City. For canned crab meat. 

Gold Standard—No. 183,531. New England Fish 
Co., Boston, Mass. For canned salmon. 

25 7—No. 184,078. The Keystone Co., of San 
Jose, Cal. For canned vegetables, fruits, vinegar, etc. 

Superb—No. 184,864. Klamath River Packers’ 
Association, Requa, Cal. For canned salmon. 

Floriken—No. 187,463. Hunt Bros. Packing Co., 
San Francisco, Cal. For canned fruits. 

Lei-Girl—No. 187,283. Henry P. Baldwin, Ltd., 
Hawaii. For canned pineapple. 

Torchlight—No. 187,356. Starr Fruit Products 
Co., Portland, Ore. For canned fruits and berries. 

Ally—No. 185,516. Walter Darrell Frith, Van- 
couver, Canada. For canned salmon. 

Sealpakt—No. 185,557. Burnham & Morrill Co., 


Portland, Me. For canned beans and pork, canned 
vegetables and clams. 


Springdell—No. 185,055. Springbrook Canning 
Co., Springbrook, Ore. For Canned fruits and berries. 


Yes Bay—No. 187,277. Alaska Pacific Fisheries, 
Seattle, Wash. For canned salmon. 
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INCOME TAX IN NUTSHELL 


Who? Single persons who had net income of $1,000 or 
more or gross income of $5,000 or more, and married 
couples of $2,000 or more or gross income of $5,000 or 
more must file returns. 

— Ses filing period is from January 1 to March 
15, 1924. 

Where? Collector of internal revenue for the district 
in which the person lives or has his principal place 
of business. 

How? Instructions on Form 1040A and Form 1040; 
also the law and regulations. 

What? Four per cent normal tax on the first $4,000 of 
net income in excess of the personal exemption and 
credits for dependents. Eight per cent normal tax on 
balance of net income. Surtax from 1 per cent to 50 
per cent on net incomes over $6,000 for the year 1923. 

Tips for Taxpayers 
No. 1 

January 1, 1924, marks the beginning of the period for fil- 
ing income-tax returns for the year 1923. The period ends at 
midnight of March 15, 1924. Heavy penalties are provided by 
the revenue act for failure or willful refusal to make a return 
and pay the tax on time. 

Form 1040A, heretofore used for reporting net income of 
$5,000 and less, from whatever source derived, has been revised 
in the interests of the largest class of taxpayers—wage-earners 
and salaried persons. Reduced from six pages to a single sheet, 
Form 1040A is to be used for reporting net income of $5,000 and 
less derived chiefly from salaries and wages. Persons any part 
of whose income is derived from a business or profession, farm- 
ing, sale of property or rent, though the amount is $5,000 or less, 
will be required to use the larger form, 1040. The use of Form 
1040 is required also in all cases where the net income was in 
excess of $5,000, regardless of whether from salary, business, 
profession, or other taxable sources. 

It being impossible to determine at this time which form is 
desired, copies of both forms will be sent taxpayers who filed 
individual returns for the year 1922, and may be obtained also 
at the offices of collectors of internal revenue and branch offices 
upon written request. 


VIRGINIA 


NATIONAL CANNERS 
CONVENTION 
JANL 26" 1924 


ROA N O K E, 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
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A NEW EDITION 


OF 


“A COMPLETE COURSE IN CANNING” 
SOON TO BE READY 


Thoroughly and completely revised, in every detail, by the 
highest authority and leading food technologist of the world. 


OFFERED 


@ As the finest, most comprehensive and most authorative treatise ever published on the canning, pre- 
serving and pickling of aH food products, and for the making of condiments, preserves, frust juices and 
specialties. 


READY ABOUT MARCH 15th, 1924. 


@ A HISTORY—There were about a dozen bookson canning onthe market atthe time “A 
Complete Course In Canning” was first published, 1902; and several have attempted the market since; but 
they all failed for the same reason: they were either a mere collection of formulae (the times and _ingre- 
dients) or were too highly technical and scientific for ordinary use. As its name implies, A Complete Course 
In Canning was written to cover the entire subject, from the building of the cannery, the contracting of the 
crops, and their procedure through the factory to the warehouse, and in such language as the variest begin- 
ner could understand. It was based.upon the best proceedure of that day, and in the four revisions since, 
has been kept well up to the most modern methods. _This latest revision brings it not only fully abreast of 
the times, but rather in advance of them. There is no man in the business but what will find this work a 
welcome visitor to his desk-—a real necessity. 


@ We published some of those other works for the authors and we have known them all, and we 


unhesitatingly recommend this new edition of “A Complete Course In Canning” as the finest thing ever . 
offered the industry. 


IN THE MEANTIME. 


@ The old edition of the book has been exhausted, except for one case of books which was caught in 
a flood, caused by a bursting City main. We have rebound these books, the only damage to them being 


a slightly wrinkled appearance to some pages. We are offering these at $4. per copy, instead of $5. the 
price of “A Complete In Canning”. 


The price of the new edition will probably 
be $10. though this is not definite, as yet. 


Published by 
THE CANNING TRADE, 
Baltimore, Maryland. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale —Machinery 


FOR SALE—Several No. 2 Max Ams Double Seamers, 
in good condition; price reasonable. 
Address Box A-1123 care of The Canning Trade. 


FOR SALE— 
1—16-foot Monitor Steel Frame Blancher. 
1—Style X Monitor Washer. 
1—Monitor Pea Picking Table. 
1—Elgin No 375 Type Plunger Filler with tartaric acid- 
ing attachment and roller capper. 
1—Wonder Continuous Cooker, Style F. 
1—Burt Labeling Machine for No. 8 cans. 
1—No. 1 Monitor Scalder. 
5—40x72 Retorts. 
1—35 H. P. Buckeye Horizontal Engine. 
Canning Machinery Exchange, Marine Bank Bldg., Balti- 
more, Md. 


FOR SALE—Two Steam Chests - One 8 feet long and 
one 10 feet long with cars, at $100.00 each. 
The White Packing Company, Moultrie, Ga. 


FOR SALE—Thirty-five double deck Iron Beds with 
good springs. Also ticksfor same. 
The Illinois Canning Co., Hoopeston, Ill. 


FOR SALE—Following second hand parts. 
1000 feet 1 in. black pipe 
50 feet 1 in. Return Bends 
250 feet 214 in. Angle Iron 
275 pieces 1’ by % Strap Iron Length 3 ft. 8 in. 
200 feet Chain No. 67 Plain Links 
100 feet chain No. 67 Drag Links 
10 Spreckets 9 in. 
6 Pieces Shafting 4 to 5 feet lengths 
1 Worm Drive 
1 Cyclone Copper lined Pulp Machine. 
1 No. 10 Ayars Tomato Filler 
1 Peerless Syruper for 2, 3 and 10 
John H. Dulany & Son, Fruitand, 1Md. 


FOR SALE—No. £9 Max Ams locker with automatic feed and 
notching and soldering devices. 

1—No. 4 A. Slaysman power press 

1—Max Ams automatic roll flanger 

1—No. 134 Max Ams’power press 

3—d'es for No. 10 covers 

2—Max Ams curlersfor No. 10 covers 

1—No. 74 Max Ams compound liner 

1—Stevenson No. 4. power press 

1—Stevenson foot power retester for No. 10 cans 

1—Mitchell slitter with 5 prs. cutters, takes stock 30 in. 
(in fair shape) 

1—Ayars slitter with 6 prs. cutters. takes stock 26 in. wide 
(in fair shape) 

1 set foot power, square shears 22 in. wide 

1 baleing press No. 12 Handy. 

These machines can be inspected at our plant at Ridgely. 

Saulsbury Bros. Inc.., Ridgely, Maryland. 


wide 


FOR SALE—17 Hamachek Feeders, in good condition 
2 Giant Feeders in good condition 
6 No. 7 Clipper Mills, used only short 
time and in good condition. 
Wausau Canning Company, Waukesha, Wis. 


FOR SALE—New and Practically new canning ma- 
chinery at bargain prices. Write for list. 
A. K. Robins & Co., Baltimore, Md. 


FOR SALE— 

1—5-track Morgan Nailing Machine, belt driven, $350. 

2—6-track Morgan Nailing Machines, belt driven, $375 each. 

2—6-track Doig Nailing Machines, belt driven, $285 each. 

2—6-track Morgan Nailing Machines, motor driven, $475 ea. 

1—7-track Morgan Nailing Machine, with side arm attach- 
ment, portable type, moter driven, $590. 

2—8-track Doig Nailing Machines, belt driven, $300 each. 

1—9-track Doig Nailing Machine, belt driven, $325. 

1—9-track Morgan Nailing Machine, belt driven or arranged 
for direct motor drive, no motor, $400. 

1—9-track Morgan Nailing Machine, with side arm attach- 
ment, belt driven or arranged for direct motor drive, no motor, 
$425. 

1—10-track Morgan Nailing Machine, with two side arm at- 
tachments, driving 5 nails on each side arm; side arms can be 
adjusted sideways for different length boxes. Will sell this very 
desirable machine either with tight and loose pulleys, or ar- 
ranged for direct motor drive, no motor, for $550. 


Also, Box, Grate, Veneer and Woodworking Machinery of 
all kinds. State your wants. What have you for sale? 


CHAS. N. BRAUN MACHINERY CO., Fort Wayne, Ind. 


For Sale Seed 


FOR SALE—200 bushels Rogers Winner Seed Peas. 
Very finest quality, 1923 grown by Rogers Bros. Price on 
application. Lock Drawer A. Bridgeville, Del. 


FOR SALE—1000 bu. Alaska pea seed, Western grown, 
Seedsman’s stock, 14 cents per lb. 1000 bu. Rogers Win- 
ners 15 cents per |b. 

Apply Box A-1133 care of The Canning Trade. 


FOR SALE—We have a small surplus of Golden Bantam, 
Large Late Crosby, Improved Hickok men and Evergreen Sweet 
Corn all grown here by ourselves for seed purposes fromse’ected _ 
stock -eed which was carefully tested for disease and vitality by \ 
the ragdoll testing systemwhich eliminates disease and unfertile 
barren stalks. We have been growing and improving this corn for 


a number of years under the above system. This work has been 
done by our Mr. Skinner with the assistance of Dr. Woodbury and 
the Department of Agricu'ture. We are offering this and will be 
pleased to receive your inquiry 

W. R. Roach & Company, Grand Rapids, Michigan 


January 7, 1924 
SALE—2500 bushels Guaranteed Alaska Pea Seed, 
grown by well known seed growers. Price and particulars 
on application to 
Box A-1132 care of The Canning Trade 


FOR SALE—Limited amount of 1923 crop Country Gentleman 
seed corn. High germination. Very carefully selected, butted and 
tipped, and all hand shelled. Price 18 cts. per lb. subject to prior 
sale. 


The Illinois Canning Co., Hoopeston, Ill. 


FOR SALE—500 bushel Winner Pea Seed grown by 
Rogers Brothers Seed Company, 1923. Price, upon applic- 
tion. 


Stittville Canning Company, Utica, N. Y. 


Machinery— Wanted 


THE CANNING TRADE 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—Practical canner for West. We have the heavy 
machinery, building, trackage, etc., cheap labor, unlimited supply 
of Pears and Apples. Will help secure adequate acreage Tomatoes 
and Chili. Market on8 cts. freightrate. Local capital available 
for man of demonstrated ability; finance your deal and name your 
own terms to lease or own the plant. El Paso Valley Bartlett 
Pear Assn., Ysleta, Texas. 


WANTED—A competent Superintendent and Processor for a 
small factory in Northern New York; one who understands the 
canning of fruits and vegetables. 

Address Box B-1125 care of The Camning Trade. 


WANTED—To communicate with experienced men to op- 
erate viners, huskers, cutters and blanchers. These positions 
open for yearly contracts. Address Box B-1115, care of The Can- 
ning Trade. 


WANTED—Complete line of canning machinery for 
Peas, Corn and Tomatoes - must be-in first class shape. 
Address Box A-1104 care of The Canning Trade. 


WANTED—Pineapple Grater; state make, single or 
double. Must be in good condition. 
Address Box A-1130 care of The Canning Trade. 


For Sale—Miscellaneous. 


WANTED—By Western New York State factory an assistant 
superintendent who has a full knowledge of packing Peas, Green 
Refugee Beans, Golden Bantam Corn, Tomatoes, Beets, Pears and 
Apples. We wish a man whois thoroughly competent in securing 
and handling Italian or Polish help. Must have good habitsand not 
be afraid of work. Fora man answering these qualifications there 
is an opportunity for advancement to position of superintendent or 
manager. Kindly state full particulnrs in first letter giving the 
places you have worked for the past five years. 

Address Box B-1114 care of The Canning Trade. 


SITUATIONS WANTED 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 7144 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. ' Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


FRUIT FARM FOR SALE, with fully equipped can- 
ning factory, excellent cherry, pear, and apple orchards. 
Close to L. V. R. R. switch and two miles from Geneva. 
Plenty of excellent water, good building s. 

Inquire of C. R. Mellen, Geneva, N. Y. 


CANNING FACTORY FOR SALE—We are offering a high- 
class, going and fully equipped Corn and Pea Canning Factory for 
sale, with « high-class Tomato Branch Plant. Will sell one, both, 
or either. Located in Central Ohio, in fine Agricultural territoy, in 
a good city with very best shipping facilities. A going business, with 
a first-class reputation. 1924 season’s crops are practically arrang- 
ed for. 

These plants are in the center of population, with not a case of 
canned foods in their warehouses to sell. Good, going, money-mak- 
ing institutions at a real bargain. Terms will be made right. 

Will furnish complete description upon request. | Here is a 
chance to step in at just the right time when the business is on the 
move. 


Telegraph or address T. E. Dye & Sons, Urbana, Ohio. 


WANTED—Position as Production Manager. Fifteen years ex- 
perience in the Canning and Preserving business, several years ex- 
perience in the New York City market. Pure Jams, Jellies and 
Butters. Would like to make connection. 

8. R. Shelmer, 478 4th. St., Brooklyn, N. Y. 


POSITION WANTED-—Strictly high grade superintendent with 
years of unusual varied experience in largest New York fruit and 
vegetable plants from farm to sales would Jconsider opening for 
January first where real opportunity exists and where ability, energy 
and character coupled with quality and quantity producing will be 


appreciated. Excellent past record. At present holding responsible 
position. 


Address Box B-1113 care of The Canning Trade. 


Situation Wanted as Superintendent or General Foreman in 
factory manufacturing cans for own use or the trade. Twelve years 
experience in charge of can manufacturing and machine shops Cap- 
able of taking entire charge of can manufacturing. Best of refer- 
ence given. American. Married. 

Address Box B-1120 care of The Canning Trade. 


Production man and chemist, age 32, experienced in Tomato 
products, Soups, Pork and Beans, Marmalades, Jellies desires per- 
manent connection with progressive packer. 

Address Box B-1112 care of The Canning Trade. 


WANTED—To connect with a canned food or merchandise 
brokerage organization in the East as sales manager or branch office 
manager on commission basis. Thoroughly understand the canned 
food and dried fruit business, also general merchandise brokerage 
business. Understand handling principals, wholesale grocers, gen- 
eral and specialty salesmen. Desire permanent connection and will 
appreciate full particulars. 

Address Box B-1121 care of The Canning Trade. 


| 
| 
| 
| 


POSITION WANTED—Superintendent processor exneri- 
enced in all fruits, vegetables and specialties will be open for 
position after January ist. Ample reference. Address Box 
B-1117, care of The Canning Trade. 


Chief Technologist with one of the largest concerns in the 
U. S. would like change of location. Highly trained and experienced 
in the bacteriology and chemistry of food and dairy products. Can 
associate technical training with commercial manufacture. Cores- 
pondence strictly confidential. 
Address Box B-1122 care of The Canning Trade. 


POSITION WANTED—Production man and Chemist age 36 
experienced in Mincemeat, Plum Pudding, Calf’s Foot Jelly, Mar- 
malade, Jams and Jellies desires permanent connection with! pro- 
gressive packers. 

Address Box B-1126 care of The Canning Trade. 


POSITION WANTED—Young man, now engaged as man- 
ager of factory, wishes to make connection with reliable com- 
pany, where honest efforts will be rewarded by advancement. 
Will be available on January 1st. Can furnish the best of ref- 
erences. Address Box B-1116, care of The Canning Trade. 


WANTED—By experienced salesman, national acquaintance, 
position with either canner, can manufacturer or broker. 
: Address Box B-1128 care of The Canning Trade. 


WANTED--Position as Superintendent. Eighteen years practi- 
cal experience in canning Fruits and Vegetables. Manufacturing 
full line Preserves, Jellies, Marmalades, cold packed Fruits, Fruit 
Salads, Tomato products, Soups, Kidney, Lima, and Pea Beans, 
Apple and Grape products, Vinegar Mustard, and Olives. Thor- 
oughly understand machinery and factory production. Can handle 
Italian and Polish helpand get results. A-1 references, available 
January first. 


Address Box B-1131 care of The Canning Trade. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 
“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


THE CANNING TRADE 


January 7, 1924 


I——-CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


AVE you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


1900 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 
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THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) — E. Jones & Co. 
Vegetables 


Balto. 
White Out 


Green Mammoth, No. 2%4.......... Out 3.9 


White, Large, No. 2%4............ Out 
White, 


Green, Large, No. 3 
Green, Medium, Ne: 2 
White 2 


Green, Small, No 2%............ Out 3.50 


Tips, White, Square, No. 2%...... Out 
Tips, White, Round, No. 
Tipe, Green, Square, No. ec 
Tips, Green, Round, No. ou ; 
BAKED BEANSt 
Plain, No. -80 
In Sauce, ae. -80 


In Sauce, No. 
BEANSt 


String, Standard Green, No. 2..... «++. * 
String, Standard Green, No 10... .... 
String, Standard Cut White, sens 


Stringless, Standard, No. 2...... - 1.25 
Stringless, Standard, No. 
White Wax, Standard, 


Limas, Soaked, -80 

Red Kidney, Standard, 


3 

Cut, No 38...... 
CORNt 


Std. Evergreen, No. 2, f.0.b. Balto. 1 
Std. Evergreen, No. 2, f.o.b. Co.... 1. 
Std. Shoepeg, No. 2, 1: 
Std Shoepeg, No. Sam, Balto... 1 
Ex. Std. Shoepeg, fice » f.0.b. Co. 1 
Fancy Shoepeg, f. o. x factory. 1 
Std. Crushed, No. 2, Baltimore.. . 
Std. Crushed, No. 2, fob. Co..... _-90 

Ex. Std. Crushed, No. 2........-- 1.00 
Std. ~~ No. f.o.b. Bal. 1.05 
Extra, No. f.o.b, County 
Extra Sta sal Western, No. 2.... .... 


Standard Western, No. 2.......... 
HOMINY? 


-95 
Standard, Split, No. 10............ 3.25 
MIXED VEGETABLES FOR SOUPt 


OKRA AND TOMATOESt 


Ou 


Standard, No. Out 
PEASt— 


No. 1 Sieve, f.o.b factory...... {1.75 


o.b. Baltimore...... 2.15 
No. 2 Sieve, factory...... 60 


f.o.b. Baltimore. . 1.65 1.75 
No. 8 Sieve, 28, f,0.b. factory...... 1.30 1.30 


f.0.b. Baltimore 1.40 1, 
No 4 Sievw. for, factory. Out 71.25 
Out 71.30 

No. 5 . Balto.. Out Ou 


Seconds, ecoee Out 
E. J. Stan a: 1's, No. 4 Sieve.... Out 
E. J. Sifted, 1’s, No. 8 Sieve........ -90 
E. J. Ex. Sifted, ig No. 2 Sieve.... 1.20 
Fancy Petit Pois,, 1 1.30 


PUMPKINt{ 
Standard, No. 3, factory....... 


Standard, No. 

Standard, N. 

Standard, 3 

SPINACHtY 

Stemdard, Me, 1.00 


o 


by 


({) Thos. J. Meehan & Co. 


Standard, No 10 


California, No. 2%, f. 
California No. 
0. B. F 


SUCCOTASH{ 


Balto. 

Green Beans, Green Limas...... 1.50 

Maine, No, 1 
ew York 


SWEET POTATOESt 
County 


Standard, No. 2, f. o. b. county... 1.05 
dard itimore... 


Stan |. No. 8, f.0.b. Bal 


Standard, No. 8, f.0.b County..... 


Standard, No. 9 


Out 
Standard, No. to, f.o.b. County.... 4.00 


TOMATOES{ 
Fancy, No. 10, f.o.b. Baltimore.... 


Jersey, No. 10, f.o.b. 


Standard, No. 10, f.o.b. Baltimore.. 5.00 
Standard, No. 10, f.0.b. County.... 4.75 


.0.b, 
Seconds, > 2, f.o.b. Baltimore. . 


f.o.b. Baltimore...... Out 


tandard 1s, f.o.b. Baltimore..... 
Standard 1s, f.o.b. County......... 


TOMATO PULPt 
Standard, Noe. 10. 
Standard, No. 


Canned Fruits 

APPLES* 
Meine. No. 
"No. f.o.b. Baltimore. . 
Pennsylvania, Ne. 10, f.o.b. Balto. . 


land, No. 10, f.0.b. Balto..... 3.25 


APR.COTS 
California Choice, No. 2%4......-- 


BLA 


Standard, No. 
Standard, No. 


Standard. No. 2, in Syrup........ 
BI UEBERRIES 


Maina; Mes. 1025 


CHERRIES3 
Seconds, Red, 
‘No. 


Sour Pitted Red 10s, 
Standard 2%s 


GOOSEBERRIES$ 


Standard: Ne: 102. 


PEACHES* 


California Choice, No. 3% Y.C.. 2.40 
Y.c. 2 


California Stand., No. 3 


PEACHESt 


Extra Sliced Yellow, No 1........ 1.40 
Out 


Standard White, No. 2............. 
Standard Yellow, No. 2........... 
Extra Stan 


Pies. Unpeeled, No. 10............. 2.75 
Pies. Peeled. 


dard Yellow, No. 2 
Seconds, White, No. 2............. 
Seconds, Yellow, No. 
Standards, White. No. $........... 1.75, 
Standards, Yellow, No 8.......... 1.7 


Extra Standard Yellow, No. 3 
Selected Yellow, No. 8............. 2 


(+) Jos. Zoller & Co., Inc. (§) A. E. Kidwell. & Co. 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRI CANNED 


Balto. N.Y. 
tandards, No 2, in Water........ -95 
~—— Standards, No. 2, in Syrup.. 1. 00 71.15 
Out 
Standards, No. . in Water........ 1.00 71.20 
1.40 


in Syrup........ 1.50 
Extra S$ none No. 8, in Syrup.. 1.60 1.50 


Bahama Sliced, Extra, No. 2....... Out Out 
Bahama Grated, 
Bahama Sliced, Ex, Std., ve. 2.... Out Out 
Bahama Grated, Ex. Std, Out 
Hawaii Sliced, Extra, No. 2% ae -45 3.40 
Hawaii Sliced. Standard, No. 24%4.. 3.15 3.10 
Hawaii Sliced, Extra, No. 2....... 2.90 2.85 
2 


Extra, No. 2....... Out 
Hawaii Grated Standard, No Out Sar 
Shredded, Syrup, No. Out .. 
Crushed Extra, No, 10.............12.50 227° 
Eastern Pie, Water, No. 10........ Out 2... 
Porto Rico, No 10. casa — 


PLUMSt 
Syrup, No. 2...... 
Water, No. 10.. 
Black, Water, No. 1: 
Black, Syrup, No. wade cove 
Syrup, 


RASPBERRIESS 
Black, No. 1.75 1.80 
Black, No. 

ac 
Red, 


‘0. 
Red, Water, No 


2 1:80 
1. 


TRAWBERRIES$ 
Extra Standard, sro, 


Extra, 340 2.60 
ra, Preserved, No. 1............ 1.30 1.25 
Standard, Water, No. 7.06 97.80 
Canned Fish 
Standard. No. 2..... ae 2.50 2.50 
LOBSTER* 
Flats, Ib., case 4 doz..... 

OYSTERS* 

< 
SALMON= 


Red Alaska, Tall, 
Hed Alaska, Flat, No. 2.40 


Columbia, Flat, No, 
Chums, Talls Lavy 
Medium Red, Out 1.60 


Wet Dry, N — 
or 
Wet or Dry, No. $00 
SARDINES— 
F. O. B. Eastport, M ie 
% Oil, Keyless ....... 50 
%4 Tomato, Carton ................ 5.90 
California, 
TUNA FISH—White, Case 
California, oe . sae 
California, Is ........ ews 
California, Blue 4 
California, 1s, Blue Fin........... .... Ont 


California, 1s. Striped ........... .... 16.00 


38 
4.40 basis. 
N. Y. 
Out 
3.70 PINEAPPLE* 
$1.40 
bons 1.10 
1:20 
.80 4:25 
.80 
Sanitary 8s, 54% in. cams.......... Out .... 
No, 8, f.o.b, County...... Out Out 
sien Ex, Standard No. 3, f.o.b. Balto... Out .... pares 
Standard, No. 3, f.o.b. Baltimore.. 1.40 1.50 
aces Standard, No. 8, f.o.b. County.... 1.32% 1.45 rae 
Seconds, No. 8, f.0.b, Baltimore... - 
Standard 2s, f.o.b. Baltimore......  .92% 1.35 
White Wax, St: -90 1.00 ees: 
Out 
75 -70 
4.90 62% .70 
4.00 4.25 
4.00 4.50 
1.35 Out 
3.25 Out 
ary 
2.75 2.65 
10.00 
Standard, White, Syrup, No. 2..... .... .... 
Extra Preserved, No 2............ 2.00 Out 
12.2% 
$1.70 
*8.50 
2.30 
out 
Out 11.50 
Out : 
1.10 
41.15 
SAUERKRAUTY 
Extra Standard White, No. 3...... 2.00 2.25 
.25 3.50 
Seconds, White, No. 8............. _1.60 Out 
Seconds, Yellow, No. 8............ 1.70 91.70 
Pies, Unpeeled, No. 3............. 1.10 [1.15 oan 
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BALTIMORE, JANUARY 7, 1924 


WEEKLY REVIEW 


Brokers and Canners Waiting and Watching the Buyers—Market 
Very Quiet This Week—Inventories Said to Disclose Very 
Small Holdings—Canned Cranberries Growing in 
Importance—The Warehousing Plan at 
the Buffalo Convention. 


ers who are champing at their bits ready to go a little 

restless, but not uneasy. The same might be said of the 
canners who are waiting patiently for the buying which they 
foresee in the very near future. .It has been another such week 
as last week, the distributors busy taking stock and pricing up 
their holdings before adding further to them. The buyers are 
doing one thing at a time, and propose having this all settled 
and put away before starting on the new buying. Nothing will 
move them from this, as a rule, though once in a while one 
breaks the rule and inquires for some line of canned foods. But 
when he does he is usually looking for a bargain, as, for instance, 
one Western buyer who came into the market for 6,000 cases of 
full standard No. 2 tomatoes at 85c. That would be a very nice 
buy for him if he could make it, but the goods just cannot be 
found at such a figure. The holders of tomatoes know their 
value, and are demanding it in full. 


When will the buying open? That is just a little hard to 
say. The buyers are being very careful; they do not intend to 
rush the market and thus raise prices against themselves. Their 
inventories are all said to show very low holdings, and the same 
is largely true of the retailers. On top of this the real winter 
weather that has set in means the beginning of heavy canned 
foods consumption, and this will force the retailers to replenish 
their stocks. So the buyers will have to come to market, and 
they are ready and willing to do so as soon as the “man higher 
up” gives the release orders on buying. 


We vn AND WATCHING—This week has made the brok- 


HE MARKET—A review of each article of canned foods, 
starting alphabetically and going from top to bottom, 
would mean a mere repetition in each instance, since mar- 

ket prices show no changes in any item, and the demand for each 
one is on a par with all others. It would fill space and be dry 
reading. We realize that the holders of any article of canned 
foods want a direct report on that particular item, and we give 
it to them this way—turn to the market page. The market 
prices remain as there quoted, unchanged; demand is of a nib- 
bling, inquiring sort, with a hint of soon needing some of the 
goods; but nothing definite. A real “feeling out” it might be 
termed, with but little actual buying this past week, which is 
the last of the holiday weeks. No holders are attempting to 


force the market, and the feeling is strong and hopeful. Just 
apply this to any item of canned foods, and you will have all 
that we could say in reporting each individual article. 


RANBERRIES—A few years ago we asked in our columns 
why some canners did not take up the canning of cran- 
berries, a delightful dish, extensively used, and one which might 
grow to big proportions, if rightly handled. We received in 
reply, at first, a series of objections, and then, as is always the 
case, some approving expressions; but nothing much seemed to 
come of the idea. It was being done, however, and that it has 
grown even more rapidly than we anticipated is shown when we 
received a letter, under date of December 27th, complaining that 
canned cranberries are not quoted in our market pages, and the 
writer—the United Cape Cod Cranberry Co., with its cannery at 
South Hanson, Mass.—added: “We are packing some 50,000 to 
60,000 cases this year, which are being distributed all over the 
United States and a few exported. We pack both the strained 
and the whole fruit sauce; the strained at $1.90 for the No. 2 
cans, and at $9.00 for the No. 10s. The whole fruit at $2.10 for 
the No. 2s, and $10 for the No. 10s. ” They have a most at- 
tractive label, setting forth the article in the can, its whole- 
someness and the way to use it, and make high claims for the 
vitamines contained in cranberries, and the writer adds: “While 
you have a pretty good paper, we know if you add cranberries 
to your diet it will be better.” No doubt he is right, but in any 
event the fact that this new line of specialties in cans has grown 
to the size indicated is a good evidence of how the people are 
turning to the can for every kind of supply. It should be added 
that the product is carefully packed and comes well up to ex- 
pectations—and that is the only kind of canned foods that may 
be expected to grow and continue to grow. If this can be done 
with cranberries, what cannot be done with the staple articles 
of canned foods and all other fruits and vegetables ? 


UFFALO’S IMPORTANCE—AIl recognize that the annual 
Convention of the canners is gaining in importance every 
year, and that is why all forward-looking canners and 

others associated with the business make it a point to be present 
and see and hear what transpires. But the market seems to be 
“banking” more on Buffalo this time than usually. The whole- 
sale grocers of New York-and New England, and, for that mat- 
ter, pretty much all of the country, seem to think that this Con- 
vention will be the deciding point in the Warehousing Plan, for- 
getting that this is a closed incident with the canners, the Na- 
tional Canners’ Association and all State Associations of can- 
ners having adopted this Warehousing Plan already. The can- 
ners have adopted the Warehousing Plan as their official method 
in the settlement of disputes, and just how the question is to be 
opened again at this Convention is hard to see. The wholesalers 
profess to think that the matter will be solved to their liking 
when the canners meet at Buffalo. On the contrary, we expect 


to see the canners exhorted to stand fast to this plan and to 
give it, at least, one year’s good trial. Much has been made of 
the sales of future peas on the fiat-allowance basis; but one large 
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operator told the writer this week that of all the Wisconsin peas 
they had seen sold there was but' one block, by one canner, on 
which the buyers asked a flat allowance of % of 1 per cent; all 
the rest of them were sold on the old style—swells to be handled 
as directed by the sellers—and that means Warehouse Plan. ‘The 
eanners should write the Warehousing Plan clause in all their 
contracts and stand by it, and this would settle the matter defi- 


nitely, so far as the trial of this method is concerned. The flat 


allowance was given its fair trial, and proved almost disastrous 
to the industry and to the further increase of the use of canned 
foods. It is the unsettled condition of the question that is caus- 
ing the trouble. If the entire industry stood pat upon the plan 
until it can be proved, even the wholesalers would welcome the 
definite position rather than 'the present unsettled state. If the 


plan should prove unworkable for any reason, it can be aban- - 


doned before tried. The buyers are most too fearful of the cost 
to the canners; they appear too solicitious for the pocketbooks 
of the canners. They should cease their worries and leave the 
expense to the canners, who are perfectly willing to take the 
chance and stand the expense, if it proves to be an expense in- 
stead of a saving, as we expect it to do. 


NEW YORK MARKET 


Inquiries Abundant, but No Business as Yet—A Complete Clean- 
up Expected—Fruits in Better Demand—California’s Hold- 
ings Reported Light—Tomatoes Continue Firm— 

Corn Is Quiet—Pea Movement Is Slow— 
—Members of the Trade Are Pre- 
paring for Convention. 


New York, January 3, 1923. 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


NVENTORY Season—Wholesale grocers and chain-store buy- 

I ers are beginning their annual stock-taking period, and the 

canned foods markets in New York have shown a quiet tone 

—_ far in the year, particularly in view of the holiday on Tues- 
ay. 

Many Inquiries—Buyers have a pretty good idea as to what 
their future requirements of canned foods will be, however, as 
is evidenced by the numerous inquiries which local brokers are 
receiving, asking them to get offerings and prices on certain 
lines of canned foods which buyers will want for early shipment. 


Look for Cleanup—Brokers are very optimistic regarding 
the future of the market, and anticipate an early cleanup on 
practically all carryover canned foods. Canners’ views as to 
prices are very strong, and it is expected that when canners, 
brokers and wholesale grocers get together at the annual con- 
vention in Buffalo late this month, progress will be made in 
cleaning up remaining canned foods stocks. 


More Inquiry for Canned Fruits—New York has experi- 
enced quite a cold snap during the past several days, and de- 
mand for canned fruits at retail has picked up as a result. The 
mildness of the weather thus far has held up the sale of both 
dried and canned fruits, cheap fresh fruits supplying the market 
to a great extent. ’ 


California’s Stocks Light—Holdings of canned fruits in the 
California market are not heavy, and canners are not disposed 
to force the sale of what fruits they still have on hand. Few 
of them have any sizable quantities to offer, and many are of 
the opinion that if they hold their fruits to take care of the 
spring and early summer trade, they will get better prices than 
those now prevailing, particularly on standard grade fruits. An 
early opening of future trading in California canned fruits is 
anticipated, in line with the early start of future business in 
other lines of canned foods out of the 1924 pack. 


Tomatoes Are Firm—A firm market for tomatoes, both 
Maryland and California packs, is reported. While the demand 
is not particularly active at this time, distributors are looking 
for sufficient business to effect a cleanup of both jobbing hold- 


ings and cannery stocks before the 1924 packing season begins. . 


Future prices have been named by a number of Maryland and 
Delaware canners. but as yet no material volume of business has 
been done in the New York trade. 
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Standard Corn Quiet—Buying of standard corn has been 
rather quiet during the past two weeks. Canners continue to 
quote the market at 95 cents, and accept business at 90 cents, 
which has weakened buyers’ confidence in the situation. How- 


' ever, cannery stocks of corn are light for this season of the year, 


and a firm market is anticipated during the remainder of the 
season. Maryland is expected to come to the front with a high- 
quality pack of corn this year. 


Pea Trading Quiet—Jobbing stocks of peas are light, and 
the market in first hands is also strong. Canners have only 
small quantities remaining unsold, particularly on the lower 
grades, and they are holding firm at quoted prices. Demand for 
peas in the jobbing market is rather quiet at the moment. Be- 
cause of the firm prices now prevailing, distributors are buying 
peas only as they are needed. 


Sardines Quiet—Trading in the Maine sardine market has 
remained quiet during the past week, and the price basis is quot- 
ably unchanged. The carryover is light on all grades, and can- 
ners are holding firm on remaining stocks. The demand during 
the early spring months is expected to effect a clearance of small 
stocks still available. 


Pink Salmon Strong—Pink salmon is strongly held at $1.25, 
Seattle, with a quiet market prevailing. Jobbers are in need of 
salmon, however, and an early revival in buying is anticipated. 
Red salmon generally holds at $2.35, Seattle, with a quiet market 
ruling. Chums are cleared from first hands, with the exception 
of a few isolated lots here and there. 


Tuna Quiet—The high prices quoted on spot tunafish have 
slowed down trading somewhat and the local market presents a 
quiet tone. There has been a little easiness shown in bluefin 
of late, with holders shading the market for halves a trifle. 
be meat continues in scant supply, and is strongly main- 

ined. 


Prepare for Convention—Members of the local brokerage 
and wholesale grocery trades are making plans to take in the 
canners’ and brokers’ convention at the Statler in Buffalo late 
this month. The selection of Buffalo as the convention city is 
expected to insure a large turnout, as it is centrally located for 


most of the Eastern trade. Some of the brokers who are going 
to the Buffalo meeting are hunting out their old earmuffs and 
galoshes in anticipation of a cold and stormy week, while others 
of a more thoughtful frame of mind are hunting up their cork- 
screws, enthusiastic because of Buffalo’s nearness to the Cana- 
dian border. 


Nothing New On Swells—The swells question is hanging 
fire, so far as the New York tyade is concerned. Jobbers con- 
tinue unalterably opposed to the warehouse plan, in this market, 
at least, while the brokers are mute, being between two fires, 
as it were. The trade are pinning their hopes for a final and 
definite settlement of the question on the Buffalo convention. 

Changes on Street—Lestrade Bros. have formally taken over 
the canned foods and brokerage business of Mailliard & Schmie- 
dell in New York. 


Charles H. Brewster has taken over the Ohio Butler-Ser- 
geant Corporation, which has hitherto been the Cleveland branck 
of Butler & Sergeant, Inc., of New York. Mr. Brewster has been 
in charge of the Cleveland business for some considerable time, 
and is well known to the trade all over the country. 


Wilbur & Hake have started in the food products brokerage 
business, opening at 100 Hudson street today. They will spe- 
cialize in dried fruits and canned foods, and their wide acquain- 
tance and popularity among the trade here assures them of an 
early success. 


Killian & Clark, Inc., have been apointed New York sales 
agents for the Hunt Bros. Canning Co., well-known California 
packers, also operating canneries in the Northwest. 


Karl R. Whitmarsh and Francis L. Whitmarsh, sons of The- 
odore F. Whitmarsh, president of Francis H. Leggett & Co., have 
been elected directors of the company, effective January 1st, 
1924. Both have been actively conected with the business for 
several years past. 

The jobbing business of the old De Grof wholesale grocery 
concern is now merged with that of R. C. Williams & Co., all of 
the business being centralized in the big Williams warehouse 
and plant on Hudson street. 


Members of the sales force of Austin, Nichols & Co. held a 
three-day convention at the plant in Brooklyn late last week. 
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CHICAGO MARKET 


THE CANNING TRADE 


Brokers Take Holiday—The Country’s Big Crop of Apples— 
No. 3 Cans of Apples Hardly Known to the Housewife— 
Some Inquiry for Corn, Peas and Tomatoes— 
Increasing Business in Canned Foods— 

Winter Weather Will Increase 
Demand—President Hill’s 
Heavy Loss. 


Chicago, January 4, 1924. 
By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


ROKERS’ Holiday—The canned foods brokers of Chicago 
B are endeavoring to amuse each other with diverting stories 

and interesting reminiscences—they have nothing else to 
do at present, as buyers are busy pricing up their inventories 
and will not receive brokers or propositions to buy. 

The brokerage business is one that is easily summarized, 
and most of them have ascertained that the year 1923 has per- 
mitted them to escape with their lives, but without much profit. 

It shows, however, a turn for the better, because 1922 was 
worse for the brokers and many of them lost money, whereas 
1923 has enabled them to break even, and some of them to even 
show an encouraging, though not satisfactory, profit. 

Apples—The enormous crop of canned apples which has 
been raised according to the estimate of the United States 
Bureau of Agriculture is about 2,750,000 barrels, larger thar 
last year’s crop, and the number of barrels in winter storage 
= than at the first of January, 1922, aggregates 3,000,000 

arrels. 

The canners of the United States have been very wise in 
refraining from putting into cans a large quantity of apples this 
season. 

The trouble about canned apples is that they are used only 
in an exceedingly small way, except in the No. 10 cans, by pie 
bakers. The smaller cans are scarcely used at all for family 
consumption. 

Pie bakers always prefer to use barreled apples when they 
are cheap to using canned apples, as they get more flavor out 
of them, so they say, and can make better pies. The probability 
is they get more economy out of them, although they do not give 
that as a reason. 

The buyers when they can be approached at all—the ap- 
proach being dangerous at this time of the year—are making 
some inquiries for canned corn, canned tomatoes, and also for 
canned peas, but for very little else. The inquiries are merely 
tentative—that is to say, they are disposed to state sometimes 
that they may, in a few days or week or so, need some canned 
corn, peas or tomatoes, which gives the broker a line on their 
prospective needs and enables him to “dig up” offerings from 
all the canning clients whom he represents. 

One large wholesale grocer whom I talked to advises that 
the volume of business in canned foods which his house did this 
season amounts to nearly 50 per cent of the entire sales, and 
that the amount of sales in dollars and cents with all lines in 
the wholesale grocery business for the year 1923 is greater than 
that of 1922. 

This statement I was inclined to debate with him for a little 
while, but he soon convinced me by actual statement of facts 
that the value of groceries during 1923 was fully equal to that 
of 1922 on account of the various advances in prices of sugar 
and coffee, etc., and that, if anything, the volume of sales for 
1923 would naturally be expected to be greater than that of 1922, 
because values for 1923 were equal, if not higher, and distribu- 
tion was greater. 

Winter Weather—Severely cold weather has arrived, reach- 
ing here New Year’s Eve, and the temperature has hovered 
around zero. This is good weather for canned foods, because it 
will make the handling of fresh vegetables and fresh fruits dan- 
gerous, difficult and expensive, and will advance the price on 
that account on fresh fruits and fresh vegetables, so that the 
use of canned foods will be found more economical. 

Just the contrary has been the case until this cold spell 
arrived, and the sales of canned foods have been very much 
retarded by the open weather. 


The steady maintenance of prices upon all canned foods of 
every description, with the exception of canned apples and the 
important and unusual reduction of stock in the hands of can- 
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ners in the great staples, peas, corn, tomatoes, as well as other 
lines, has inspired such a degree of confidence in the stability 
of prices on the part of buyers that the market is, without doubt, 
in the control of sellers, and will remain so all during 1924, or, 
at least, until the new pack of 1924 comes upon the market. 

Much sympathy is felt for the Grimes Canning Co., of which 
J..W. Hill, President of the Western Canners’ Association, is an 
officer—the big factory being located at Grimes, Iowa, no Christ- 
mas Day sustained a loss by fire, aggregating about $250,000. 
Three warehouses were totally destroyed, and they contained 
50,000 cases of canned corn, which is a total loss. The insurance 
will not fully counterbalance the loss, which latter will be im- 
portant., This will also reduce the stock of canned corn in Iowa 
and Nebraska unsold by canners to about 150,000 cases, as com- 
pared with the holding of last year at the same time of 2,000,000 
cases. Canned corn is good property. 

Many canners in Wisconsin, New York, Michigan and else- 
where are announcing their prices for 1924 pack, future delivery, 
on canned beets, canned graded green beans, canned peas and 
other products, which, though the cost of tin cans will average 
a little higher this season, are priced about the same as last 
year, the advance being slight. 

The Morgan Packing Co., at Austin, Ind., has named prices 
on futures and has issued a list as follows: 

1924 Pack—Future Delivery 


No. 2% Tomatoes............ 1.35 
Bo; 30 4.90 
No. 2% Pumpkin............. 90 
No. 10 3.00 


The tomatoes quoted are not quoted by grade, but will grade 
as extra standard, as this is the lowest grade this canner packs. 
It 7 the only price list of futures that I have seen from Indiana, 
so far. 

There will be a large delegation of canners and others going 
to the National Canned Foods Convention by way of Chicago 
and from Chicago—a special train will be run from here to 
Buffalo, and is being advertised. I understand that reservations 
are being rapidly taken up. 

mborn & Co., a big brokerage firm which has offices in 
various parts of the United States, including New York and 
Chicago, has announced a change of policy which took effect 
December 31, 1923—they then discontinued their canned foods 
and other food products departments and are going to concen- 
trate their attention on sugar, in which they are large importers 
and dealers. This policy applies to all their offices. 


ST. LOUIS MARKET 


Light Stocks Held by Dealers—Early Buying Looked For—Corn 
Stocks Reported Cleaned Up—Taking Wisconsin Future 
Peas—No Interest in Future Tomatoes—The In- 
dustry Growing in the Ozarks. 

St. Louis, January 3, 1924. 
By “Missourian,” 
Special Correspondent “The Canning Trade.” 


TOCKS Light—Little buying in canned foods has been re- 
ported during the week just ended, the last week of the year, 
owing to the inventory period. Distributors’ stocks of lead- 

ing staples in canned foods are very light. The trade is opti- 
mistic regarding an early start in spring trading. As canners’ 
stocks are light on practically all grades and varieties of canned 
foods—vegetables, fruit and fish—an active competitive buying 
campaign, is believed to be in the cards for the market during 
the next few weeks. 


VEGETABLES—Corn—There has been practically no busi- 
ness in canned corn during the past week. Distributors state 
there was a very light stock of Western standard corn at the 
close of the year, so the market has been steady on carryover 
stock. According to information received, the Ilowa-Nebraska 
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Canners’ Association reports a carryover of 1923 pack of only 
about 200,000 cases, and it is believed that before the end of 
January this stock will be cleaned up. Canners in Illinois and 
Indiana are reported in better shape and have fairly large stocks 
available, but no figures as to the actual supply have been made 
known. Less than 200,000 cases of the 1923 pack standard corn 
remains in Ohio, and canners in that State expect that by the 
middle of February this will be cleared up. Practically there is 
no corn in Wisconsin and Michigan and Minnesota. Nothing: is 
known here how holdings are in Maryland and Delaware by the 
canners, but those best informed here state they do not think 
that the supply is heavy for this time of the year. 

Peas—Distributors here have received the opening prices on 
1924 pack of Utah canned peas from the California Packing 
Corporation ,and the Utah Packing Corporation. The former 
packers name their prices much earlier than usual this year as 
the result of early bookings by Eastern canners. 

Jobbers here are quietly purchasing all the Wisconsin futures 
they can, where they can get favorable figures and where re- 
strictions on assortments are not too severe. There is not any 
big demand, however, but only a conservative covering of part 
of their future requirements. Standards are favoring the can- 
ner more than the packer, and instead of price-cutting, there is 
a firm tendency. All grades of spot peas are firm. Lines of 
peas which can be used as a substitute for standards are firm. 
Every indication points to a big pack in 1024, because of the big 
money that peas made for both canner and distributor for sev- 
eral years. Old packs are scarce and stiff prices prevail. Futures 
remain firm. 

Tomatoes—California and Tri-State canners are quietly 
waiting for a return of trading which will begin within a few 
days, or right after inventories have been finished, and. have 
not been trying to stimulate the demand by shading of prices. 
There is not enough interest in futures to bring out any move- 
ment. With no.large surplus and a wider demand than usual 
from the Middle West, Tri-State pakers look for higher prices 
with the advance of spring. Southern packers have only small 
stocks on hand unsold. : 

Asparagus—Asparagus tips are quiet. 
demand for spinach. : 

Fruits—A change in the fruit spot situation is not expected 
for a few days. Jobbers have their money tied up in purchases 
they have aready made, so will not listen to offerings. Some low 
prices have been made to tempt buyers, but few of them have 
been taken up. Offerings from the Coast have been held firm. 
Stocks in the hands of California canners are lighter this year 
than for a long time. Peaches are firm. Apricots are strong, 
although the trade has been quiet. No. 10 pie fruits of all grades 
and kinds are firm. oe 

Milk—There is a steady undertone prevailing in the market 
for canned milk. Distributors are not coming into the market 
for supplies in large quantities, and no real buying is looked for 
until after inventories are completed. 

The canning industry in the Missouri and Arkansas Ozarks, 
which has been growing rapidly during the past five years, is 
expected to take on an added impetus the coming season, and 
several parties have reported that they will establish new can- 
ning plants, among them being E. L. Standley, who has an- 
nounced that he will erect a new factory at Batesville, Ark. It 
will be much larger than his present plant at Yellville, Ark. 
Canning factories are now established in almost every town 
north of Cotter, on the White River Division of the Missouri 
Pacific Railway, and have proven profitable for the farmer and 
canner alike. A large part of the pack is tomatoes, but corn, 
beans, sweet potatoes and fruits also are packed extensively. 


There is a steady 


CALIFORNIA MARKET 


Drouth Is Getting Dangerous—Prunes Reported All Sold for 
Export—Future Peas Have Sold Well—Large Crop of 
Olives Being Packed—Looking for Lower Grade 
Fruits—Tomato Holdings Are Getting 
Light—Coast Notes of Interest. 

San Francisco, January 3, 1924. 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


ROUTH Getting Dangerous—Weather conditions in Cali- 
fornia continue unfavorable for most crops, and the out- 
look is commencing to assume a critical aspect. The lack 

of rain has hindered the planting of such crops as peas and has 
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held back winter ploughing and farm work in general. Each 

urry of rain that has come has encouraged the belief that the 
rainy season has at last set in, but these have been followed by 
clear weather, and so far there has not been a real storm. The 
precipitation at Fresno, in the heart of the San Joaquin Valley, 
was but 81 hundreths of an inch at the close of the year, as com- 
pared with a normal of more than four times this quantity. Los 
Angeles has had less than one inch, as compared with a normal 
of about five inches, and there are but few places in the State 
where the precipitation for the season is half the normal. The 
snowfall on the summit of the Sierra Nevada Mountains is but 
nine inches, in place of the nine feet that is expected at this 
time of the year. Of course, there is still time for heavy rains, 
but the outlook is not especially encouraging. 


Prunes In Export—Handlers of canned foods, particularly 
of California canned fruits, are much interested in the announce- 
ment of the California Prune and Apricot Growers’ Association 
to the effect that the entire holdover crop of 1922 prunes has 
been sold for export. This carryover has been having an un- 
favorable influence in all markets, not only on the sale of dried 
fruits in general, but on the sale of canned fruits as well. Very 
low prices have been prevailing, and every effort has been made 
to get prunes into consumption. With the carryover disposed of 
and shipped to Europe, firmer prices will prevail on remaining 
stocks, and California canned fruits will have less competition 
of a price-cutting nature. Dried apricots, apples and pears are 
= firmer, with raisins now the weakest item in the dried fruit 
ine. 

Peas—Considerable business on California and Utah peas 
has been booked at the opening prices announced early in De- 
cember, and it is anticipated that the expected pack will soon 
be sold up, despite the disinclination of some in the wholesale 
trade to have anything to do with futures. Right now the pros- 
pects are not very promising for a large pack of peas in Cali- 


fornia. The ground is too dry for ploughing, and a small acre- 
age seems in prospect. 


Olives—A very large pack of California ripe olives is bein 
made, the crop proving the largest ever harvested. The crop in 
the southern part of the State is proving rather light, and con- 
siderable damage was done by the heavy windstorm and cold 
weather experienced a few weeks ago. but the output in the 
Sacramento and San Joaquin Valleys is heavy. The fruit is run- 
ning to small sizes, but there will be no marked scarcity of the 
higher grades. Packing plants have been filled to capacity all 
season and quantities of the fruit have been picked green for 
the Greek trade. Last year more than 400,000 cases of ripe 
olives were packed, and this year’s output promises to be well 
above this figure. 

Lower Grade Fruits Needed—Numerous inquiries have been 
received of late by California canners concerning lower grade 
apricots and peaches, leading to the belief that there will be 
quite a call for these after the first of the year. The 1923 pack 
contained but a small proportion of low-grade fruits, especially 
peaches, and the carryover has been largely disposed of, with 
the results that these grades are getting into light supply. Trad- 
ing in canned fruits has been light during the past month, but 
considerable fill-in business is expected in January, after in- 
ventories have been taken by wholesalers and retailers. 

Tomatoes—Stocks of California tomatoes in first hands are 
getting light, and prices are being firmly maintained. No. 214 
standards, with puree, are held at $1.15, with No. 2% solid pack 
quoted at $1.60. A great improvement in the local demand for 
canned tomatoes has been noted since killing frosts visited the 
growing districts. 


Coast Notes—While business on canned salmon has been 
rather light of late, canners have numerous orders on file which 
will be filled after the first of the year. Alaska red salmon is 
well sold up, and prices are firm at $2.25. The lower grades are 
in better supply than the higher ones, but there is no heavy 
unsold surplus. Stocks of tuna fish in first hands are light, and 
prices are exceedingly firm. California sardines are also in good 
shape, owing to the light supplies of imported fish throughout 
the country. 

Tillman & Bendel, of Fresno, Inc., has been incorporated 
at San Francisco, Cal., with a capital stock of $250,000, by H. R. 
White, H. J. Finn, A. B. Dunee, H. A. Judy and R. C. Foerster. 
The parent San Francisco firm has been engaged in the whole- 
sale grocery business for many years. 

The California Chain Stores is considering the installation 
of a $100,000 milk condensary at Patterson, a thriving dairy 
community in Stanislaus county, California. 
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T. B. Ross and J. D. Warde, with Tillman & Bendel, San 
Francisco, left recently for Fresno, Cal., to assist in taking over 
the business of the Home Wholesale Grocery Co., a transfer that 
is to become effective January 1. 


Canners of asparagus who have been planning to pay less 
for canning stocks in 1924 than was the case during the 1923 
season have been rather taken back by the purchase on the part 
of newcomers in the business of considerable uncontracted as- 
paragus at six cents a pound. It is claimed that growers are 
making good money at the long-term contract price of four and 
a half cents, and canners hold that the higher price will tend to 
curtail consumption and bring about marketing difficulties such 
as canners of other products have had to contend with. 


MAINE MARKET 


Pea Canning in Maine May Be Expected to Rapidly Develop— 
Maine’s Corn Yield Last Season—The Market Prices 
Show No Change—Sardines Lack Activity— 

H. R. Stickney Is Very IIl. 


Portland, Me., January 4, 1924. 
By “Maine,” 
Special Correspondent “The Canning Trade.” 


USINESS remains quiet this week, during the painful 
B period of annual accounting. General conditions in Maine, 

however, are very satisfactory, practically all industries 
running on full schedule. The recent snowfall has started work 
in the lumber camps, one of the most important businesses in 
this State. 


Peas—There is every evidence that pea canning will be 
made an established business in Maine, acreage having already 
been signed for the two factories where trial was made last 
year. The 1923 season was about as unpropitious as possible, 
but both canners and growers were convinced that the proposi- 
tion could be made profitable. At Fryeburg, H. C. Baxter & Bro. 
will operate again with a larger acreage than last year, and at 
Unity the Portland Packing Co. Doubtless it will be but a short 
time before other firms enter this field, and Maine peas will take 
their place beside Maine corn in the large markets. 


Corn—An interesting item is issued from the statistician’s 
office at Wakefield, Mass., compiled from reports from the U. S. 
Department of Agriculture and New England State Depart- 
ments. It gives 80 per cent as the amount of sweet corn acre- 
age in Maine which yielded any crop last year, with the aver- 
age yield per acre 75 per cent of the five-year average. But 
more interesting is the yield to the grower, the average price 
per ton being $27.51, as against the average of from $8.88 to 
$13.50 paid in the Western States. 


The Market—There is no change to report in market con- 
ditions on spot Maine corn. The stocks are so immaterial as 
to be unworthy of consideration, and indications point to an 
inclination to hold these goods until spring. There are a few 
small lots of fancy grade, both Golden Bantam and Crosby, and 
an even smaller amount of standard. Prices fluctuate somewhat 
with the desire of the buyer to purchase and the tendency of the 
packer to hold on, but show no likelihood of declining. 

Sardines—There is little activity in the sardine trade, due 
to small stocks and the fact that canners are not pushing their 
offerings, and to the fact that buyers have become convinced 
that there are no goods on hand and have ceased making in- 
quiries. The stocks now held in first hand are very light, indeed; 
at the present rate of movement they may last until the new 
season opens in April, but any large demand between now and 
then would mean a bare market long before that date. While 
the new season is legally open in April, it is usually well into 
May or even June before there is any run of fish worth mention. 


Henry R. Stickney remains very ill at his home in this city. 

Mr. George Pelham, representing the Sprague-Sells Cor- 
poration and the Peerless Husker Co., is in Maine for two weeks, 
and is being welcomed in his new connection with the Sells in: 
terests. 
Mr. Stickney was closely identified with the earlier development 
of corn-canning machinery, and is known throughout the indus- 
try both for his contributions to its success and for his personal 
friendship with many canners. 
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FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


The Southern Freight Association, upon complaint of cer- 
tain shipers, have docketed a proposal to cancel water and rail 
rate of 52%c per 100 pounds on canned foods, carloads, from 
Baltimore to Gulfport, Miss., leaving a combination of rates 
amounting to 78%c on sweet canned goods, and 70%c on sour 
canned goods. Oral or written protest against this proposal may 
be filed with the Southern Freight Association, Atlanta, Ga., on 
or before January 8. 


The Interstate Commerce Commission’s examiners who 
heard the testimony in the complaints of the Indian Packing Co., 
National Food Packers’ Traffic Association and the Glass Con- 
tainer Association, have recommended that the Commission find 
the present classification ratings on many food articles packed 
in glass containers were unreasonably high and should be reduced 
to the same rating as now applicable to such articles packed in 
tin. On certain other articles, such as preserves, butter, peanut 
butter, olive oil and ground spices, the examiners found the pres- 
ent ratings were not unreasonable in view of the relative value 
of such articles as compared with pickles, table sauces, jellies, 
etc.. The report states that since the first-class rating was estab- 
lished many years ago on food in glass there had been many im- 
provements made in the quality of the glass container and the 
methods of packing them for shipment, which had greatly re- 
duced the element of damage, which element had been the car- 
riers’ former justification for the higher rating carried in rail- 
road classifications. 


HARD WORK THE BEST TONIC 
From The Optimist. 


HE grocery trade appears to us to be in a very 

healthy condition; healthier, perhaps, than any 

other branch of industry. In fact, the only dan- 
ger to be apprehended is that of an infection from some 
outside source. 


With the advance of autumn, however, there have 
been indications that the bloom is off more things than 
rosebushes. During the past few weeks several large 
factories have closed down. They were in other lines, 
to be sure, but they indicate a weakness. 


‘» This being so, we believe that business should 
have a tonic; and the remedy indicated is that good 
old-fashioned medicine, Hard Work. That is an elixir 
that cuts the cost of production and distribution, with- 
out decreasing employment or purchasing power. 


During the last decade the tendency has been to 
shorten hours, to do less work in a given time; and 
generally, to take life more comfortably ; but the time 
will come when we must kep up or slump. Don’t wait 
for it to come, get the jump on it! 


The time to stave off depression is before it threat- 
ens. Once let unemployment spread and sales resis- 
tance will be found to increase with distressing rapid- 
ity. A little more hard work—a little greater efficien- 


cy—will guarantee a continuance of prosperity. 

We believe that every employer should take this 
subject up seriously with his organization. If each in- 
dividual member will buckle down and work a little 
harder, the effect on business will be so tonic that all 
danger of reaction will vanish over night. 
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[LAIN - LACQUERED -  LITHOGRAPHED 
Packer 
No finer cans beneath the sun, 
Milk Canners ° 
Quality first since nineteen-one. 
Peanuts and Peanut Produc 
Twenty-three years of knowing how, 
Fresh Oyster: 
oo Fits us well to serve you now. 
Jobbers’ Friction | 
and Wax Top Trade 
BALTIMORE MARYLAND 
50 Years ot Service to Canners. 
Thos. J. Meehan & Co. 
BOXES and BOX SHOOKS 4 E. Redwood Strect, Baltimore, Ma. 
FOR THE CANNERS BROKERS and COMMISSION MERCHANTS 
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SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


LIGHTNING Box SEALER 


Patented Nov. 5, 1918 


C-8-UNIT $210 —_c-4-uNIT $115 


Above Prices are Freight Prepaid to Destination. 


Most Efficient, Simple and economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Adjustable to a wide range af sizes. Descriptive matter 
on request. 


McSTAY MACHINE CO., Manufacturers 


515 Van Nuys Building, Los Angeles 


eset C, 8-Unit 
city 300 per hour 
bye one operator 


89 
wk 
‘v4 


“al The United States Printing 
and Lithograph Company 
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SMILE AWHILE 


STRINGING HIM 


“Hello, Mose, how long you all in jail fo?” 
“Three weeks.” 

“What you done done?” 

“Jes’ killed a man.” 

“An’ you all only got three weeks?” 
“Dat’s all. Den they’s goin’ to hang me.” 


AMPLY PROVIDED 
Horatio—How do you like that $35 suit with two pairs of 


pants? 


Algy—The material is excellent, but, by Jove, it’s darn hot 


wearing both pairs at once—California Wampus, 


If your boarding .house keeper on leave won’t give you a 


night key, tell her you are a night watchman. After the first 
night she’ll believe you. 


HIS MEASURE 


“Pete is sure narrow-minded, isn’t he?” 
“Yeh. Why, that bird would cut his hand if he rubbed his 


forehead.”—Notre Dame Juggler. 


PROOF! TRY IT 


Tae friend wife down a peg. Tell her she’s not nearly as 


important as your pants. There are lots of places you can go 
without your wife. 


UP-TO-DATE 


An excited gentleman dashes into a store. An assistant 


inquires: “Do you wish anything, sir?” 


“Yes, I have lost my wife!” 
“Mourning department on first floor.’—Kasper (Stock- 


holm). 


They were conversing on the Darwin Theory. 
He—Just think, according to Darwin’s Theory, your grand- 


father might have been an ape. 


She—That doesn’t worry me. 
“No, but I'll bet it would have worried your grandmother.” 


—Puppet. 


PROMOTION 


Sam—What am you doin’ now? 

Bo—l’se an exporter. 

“An exporter?” 

“Yep, the Pullman Company just fired me.”—Johns Hopkins 


Black and Blue Jay. 


THE KIND SHE WANTED 


An East Side lady went into a delicatessen store. The 

clerk asked her what she would like. 

“Have you got any pepper, mister?” she asked timidly. 

“Yes, madam, we have pepper—three kinds, white, red and 

black pepper.” 

“T don’t want those kinds,” she said. “I want some writing 
pepper.” 


40 
\ 
27 Your labe 
| is your salesman |$ 
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favorable impression? 
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WHERE TO BUY 


THE CANNING TRADE. 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J 

obins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. K. Robins & Co., Baltimore. 
Slaysman & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. flee Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 

Bottle Screw Caps. See Caps. 

Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. 

can. 


BROKERS. 


Howard E. Jones & Co. Baltimore. 

Thos. J. Meehan & Co., itimore. 

J. M. Zoller Co., Baltimore, Ma. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 

Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co, _procklyn, ¥. 

Cameron Can M Co., Chicago. 

John R. Geen bo., Baltimore. 

McDonald Machine Co., Chicago. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 
CAN-SEALING COMPOUNDS 

Dewey & Almy Chem. Co., Cambridge, Mass. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

Phil Emrich, Cincinnati, O. 

A. T. Ferrell & Co., Saginaw, Mich. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Meny. 


See Labeling Machines, 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Capping Machines, solderless. See Closing 

Machines. 
Capping Steels, soldering. See Cannery Supls. 

CARRIERS and Conveyors, gravity. 


Karl Kiefer Machine Co., Coe, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
wane Mchy.; for bottling, see Bottlers’ 


Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, em time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


& MACHINERY, 
» bean, seed, 
& Co., Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Chnates and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. 


CLOSING MACHINES, open top cans. 
Ams eo Co., Max, New York City. 
E. W. Bliss Co., "Brooklyn, N. 
Can Machy. Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va 


Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 
Colors, Certified fee” foods. 
CONVEYORS & CARRIERS, canners. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 

Fillers. 

COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp.. Chicago. 


CORN CUTTERS. 


See Kettles, copper. 


Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


.Fruit G 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, Oo 
Peerless Husker Co., Buffalo. 


Corn Mixers and Agitators. See Corn Cooker 
illers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers 


ete.) 
Hinde & Dauch Paper Co., Sand k 
Counters. See Can Counters. usky, Ohio. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Zastrow Machine Baltinere. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., 
A. K. Robins Co., Baltim ee 
Sprague-Sells Corp., 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & B 
Slaysman & Co., Baltim one, 
Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Bn 
-lined kettles. See Tee glass 
e 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine ye Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., 
Factory Stools. See Sto 
Factory Supplies. See Sine Supplies. 
FACTORY TRUCKS. 


A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her 
metically sealed). 
an Co., Ine 

Hinde & Dauch Paper Co., 

FIBRE PRODUCTS, boxes, boxboar 
Hinde & Dauch Paper Co., Sandusky, — 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Ohio. 
K. Robins & Co., Baltimore. 
Sinclair. Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filling Machine, syrup. See Syrnping Ma- 
chines. 
FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


FLUX 


Dewey & Almy Chem. Co., Cambridge, Mass. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 

raders. Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 

FRUIT PITTERS and seeders. 
Auntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 


A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr'd’g Mchy. 

Gravity Carriers. See Carriers and Conveyors. 

Green Corn Huskers. See Corn Huskers. 

Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 

Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 

Ink, can stamping. See Stencils. 
INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 

cago. 

Jacketed Kettles. See Kettles, copper. 
-JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kerosene Oil Burners. ee Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Phil Emrich, Cincinnati, O. 
Kraut Cutters. ‘ 
A. K. Robins & Co., Baltimore. 


LABELING MACHINES 
Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y 
Morral Bros., Morral, Ohio. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. _ 
Stecner Litho, Co., Rochester, N. Y. 
Stecher Litho, Co., Rochester, N. Y. 
LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 
MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 

Nailing Machines. See Box Nailing Machines. 

OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 

tainers. 

Paring Knives. See Knives. 

PARING MACHINES. 
Phil. Emrich, Cincinnati, O. 
‘sincla*r-Scott Co., Baltimore. 

PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Dewey & Almey Chem. Co., Cambridge, Mass. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Baltimore. 

PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. T. Ferrell & Co., Saginaw, Mich. " 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y¥ 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 
Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
PEELING KNIVES. 
Phil. Emrich, Cincinnati, 
a. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 


Picking Belts and Tables. See Pea Canners’ 
Mcby. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PUMPS, air, water, brine, syrup. 


Ams Machine Co., Max, New York City. 

F. H. Langsenkamp, 

A. kK. Robins & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Kubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Cannery 
Supplies. 


SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 
Iluntley Mfg. Co., Silver Creek, N. Y. 

. H. Langsenkamp, Indianapo 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Scalding and Picking Baskets. See Baskets. 

Serap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
1). Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 

s 


SEALING MACHINES, CANS, sce Closing 
Machines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York. 
Kk. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, 
McDonald Machine Co., Chicago. Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Shooks. See Boxes, Crates, etc. 

SIEVES AND SCREENS. 
A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Slicers, fruit and vegetable. See Corers and 
Slicers. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 


Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 


brass checks bb 
og er and steel type, burn 


ite. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 
STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, W 
Chisholm-Scott Co., Columbus, Ohio. “a 
A. T. Ferrell & Co., Saginaw, Mich. 
ee ay | Mfg. Co., Silver Creek, N. Y. 


obins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Supplies, engine room, line 
Power Plant Equipment. 


Supply House and General : 
Agents. See Gen 


Switchboards. “See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, 


\ N. J. 

Karl Kiefer Machine Co., Cincinn 

A. K. Robins & Co, 
Sprague-Sells Corp., Chicago. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin Wis 
H. Langsenkamp, Indiana olis. 
Slaysman & Co., Baltimore, Mra. 
TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Testers, can. See Canmakers’ 
ontroliers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. , 
Tipping Machines, See Capping Machines. 
TOMATO CANNING MACHINERY. 
4 Co., Salem, N. J. 
erlin Cang. Mchy. Works, Berlin, 
Huntley Mfg. Co., Silver Creek, Nv 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
gsenkamp, 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 
Trucks, 
‘rucks, atform, ete. See Factory Tr 
Tumblers, glass. ” See Glass Bottles. 
Turbines. See Electrical Machiner 
Variable Speed Countershafts. e peed 
Regulators. Bee 
Vegetable Corers, ete. See Corers and Slicers 


Vegetable Parers. See Paring Machi 
Viner Feeders. See Viners Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, ete. See Sealders 


WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 
ansen Cang. Mchy. Corp., Cedarb' Wis. 
A. K. Robins & Co, Baltincre 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
4 Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 


WIRE, for strapping boxes 


Wrappers, paper See Corrugated Paper 
Products. 


cts. 

Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 

J. B. Ford Co., Wyandotte, Mich. 


See Power Plant 
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THE CANNING TRADE 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 


MARYLAND 


BALTIMORE - 


You will be welcome 
at our Exhibit at 


Buffalo, January 21-25, 1924 
Booth 143 
Canners Convention 


In Charge: 


Wm. F. Rightor, Jr. Robert L. Eirich Herman Gamse 


Bring Samples of your labels with quantities 


and we will talk it over, 


H. GAMSE & BRO. 


Label Lithographers 
BALTIMORE, MARYLAND 


WEIRTON,W.VA. 


PHELPS CAN CO. 


MANUFACTURERS OF 


TIN CANS 


CAPACITY 600 MILLION CANS PER YEAR 
BALTIMORE, MD. 


MAIN OFFICE . 
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CONTINENTAL 
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